T HE 


LADY ASSISTANT, 


W 
Regulating and Supplying her Taps, 


B EIN G A 


COMPLETE SYSTEM OF COOKERY, &c. 


C 5 Containing One 1 and Fifty ſelect BILLS of FaRE, 6 
2 properly diſpoſed for Family DIN N EES, of Five 
Diſhes to Two Courſes of Eleven and Fifteen; 


WITH UPWARDS O F 


Fifty 1 of FARE for SuPPERS, from Five Diſhes to ; Nineteen; ; 
AN D 


SEVERAL DESERT 5: 


INCLUDING BIBT TILE 


The fulleſt and choiceſt Rxckiprs of x various Kinds, wk 


WI n 


Full Directions for preparing them in the moſt approved Manner, | 5 
from which a continpal Change may be made, as WEnren, in the 
ſeveral BiLLs of FARE : ; 


10 Publiſhed from the Manuscz1eT CorLEecTion of 
Ma. CHARLOTTE MAS O N, 
1 A PROFESSED Houszkrrrrs, who had upwards of Thirty Years K 
Th . Ropes in Families of the firſt Faſhion. | 
A NEW EDITI O N—To hich; is now added, 
—_ ANA PEE ND 1: Xx, 
1 Containing many dtc ReceierTs to the laſt Publication ww, 
1 in which are Dire ions for Brewing, making Engliſh Wines, 
8 e Orange, and Lemon Brandies, &c. 
: bo ET 
5 [1 Remarks on KITCHEN. POISONS, and neceſſary Cautions 8 
1 The moſt refin'd unduftaniies and the moſt exalted ſentiments do not 3 & 3 
5 % woman above the little duties of ia. | Mrs. GaiyFiTH. 


, L O N D O N: 
Printed Yor J. WALTER, at Homer Head, Charing- Cross. 


— 


— op rm Werner , ,,, 


— 


— eo 


| 
; 


— 


— 
— 
* 

. 
o 

- 

« 
o 


1 
* 
oY 2 * y 


_ 


a) 


} 
a 
- 
* 
* 
, 
. 
A 
, 
% 
* 
* 
I 
4 
” 
\ 
2 
\ 
' 
\ 
* 
s 
. 
- 
» 
+ 
* 
* 
+ 
* 
r 
y 4 
4 * 5 
* 
þ 
+ 
_ 
% 
, 


* ; * J 


1 ke ph I ; % 
* N = 4, 


* E N b . 2 
_ A * * A - 4 (9 > i - * v 1 * TI = N 
— r ̃— !. ̃ »à! p . EBPRG 3) ot » 


INTRODUCTION 
To the FIRST EDITION. 


FH ERE having already been a” great Number if Publications 
concerning the art of Cookery, it may perhaps be thought unneceſ- 
fary to produce another book on the ſubje—yet, I truſt that, upon 
examination, this work will appear of more real utility than may 
be at firſt imagined, There are many books of RECEIP Ts, yet I have 

never met with one that contained any inſtructions for Regulating a 
Table. The great inconvenience, I experienced, on commencing 
miſireſs of a family, from the want of ſuch aſſiſtance, has fince 
4540889 me to attempt a ſet of bills of fare, which, I flatter my- 
ſelf, will be of great uſe to ladies in general, but particularly. to the 
gounger part of my ſex, who, on ther entering into life, may not 
| have thoſe advantages which ariſe from inſtruction, as well as from 
practice, and are greatly at @ loſs how to conduct their table with 

that decency and ps op- iety which are much 1o be deft red, not any 8 in 
making Mners for company, hut alſo i 17 a family Way. | 

It is certain that a woman never appears 1 greater os 
than at the head of a well regulated table; whith ſhould be always 
fo fufp lied, that. the unexpefted 7 of a friend, or even of a 
Atranger, ſhould occaſion u trconventence or confuſion. If a dinner 
be ſmall and femple, the-manner- of ſerving it will mate it appear to 
great advantage; and, 1 think, I may venture to ſay, that with the 
ajſiftance of the bills of fare herein inſerted, with the variety that 
every perſin of but moderate tabs wiil be able to introduce, a table 
may be fo conducteu as rd credit ba1hto the tajte and management of 
the miſireſs. 

In regard to the Rec ipts They are ſelected with great care from 
the manuſcript of an experienced bonjokeoper + they are by. na means 
#xpen/roe, yet I may. with certainty affirm, they will prove excellent 

in their kind, if Fllived with exatneſs a"d attention, ard I have 
et ven whatroer inſtructions are neceſſuny far a yjervant in a Maj 

way ; ſo that, by application, f ſhe has any genius, and a good pa- 
tale, ſhe may, upon the-while, be mads capable of any cvok's plate, 
where a man is not requ red. 

1 hall add nothing more to recommend this publication I Joke that 
the pains I have taken will be found to anſwer the end propoſed— 


how far they may, the event of attending to the general plan will beſt 
dete! mine. ; | | 5 
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ADVERTISEMENT. 


rn 


Tus approved Reception of the former Editions 

of this Work has induced the Editor to reviſe 
and correct the Tables and the ſeveral Receipts, and, 
with the moſt minute Care and Pains, to add to the 
Publication, a more full, ſeleF, and really uſeful Col- 
lection of Receipts and Amendments, which make 


Tun Lavy's ASSISTANT, by Mrs. Magon, T he moſt 


complete Houſewife s Companion and 7 aun Married Lady $ 
(Guide hitherto ee, ; 
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1 E ſeveral Additions 3 Improvenents, * ſuce the 
P\ \ laſt corrected Edition, are inſerted at the End of this, 
45 AN APPENDIX, and that the Tee of the former 
Edivions may have. their books compleated. | 
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ILLS or FARE. 
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| O F X 
FIVE DISHES. 
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FF 


| _ Gravy Soup. 
1 A Baked NEE Potatoes, 
—S: 
3 e roaſted. 7 


. 


FFF 


Peaſe Soup. 


+ Pickles. FM. 1405 | Broccoli. 
8 | Roaſted Beef. 
| 8 Green 


- 


4 Or Ca tha R w 


OY 


Stewed 
Cucumbers. 


BILLS OF FARE 


Green Peaſe. 
Soup. 


Sallad. 


Veal 
; roaſted. 


Cuſtard 
Pudding. 


. $4 $2044 4:54 


M 


2 ale, 


Melted Butter, 


or 
Pickles. 


Greens. 


4 Knuckle of Veal 
ſtewed with Rice. 
read and 

Butter Pudding. 


Loin of Pork 
roaſted. 


Haddocks boiled, or any 
| Kind of Fiſh in Seaſon. 


Baked Millet 
Pudding. 


Leg of Mutton. 


Leg of Pork 


Dp: Sallad. 
F owl roaſted, 


Melted 
Butter. 


Potatoes in Balls, 
or 


Sallad. 


© 


_ 2 S 
n D 
. 9 
228 by 8 
— 


fe 
8 
23. 


p EO des Ph Ee WE SY 2 Wiper 
Ss ; 2 © 4 r - 
_ SOS 3 . 1 
CT: ob ORE 3 2 . 


EA 
8 


3 
5 
. 


"WILLS OF FARE | 12 


1 Piece of Scate 
= | boiled. 


= Shen * Mince Stewed 
_ a „ Spinach. 
1 plain Butter. | 7 / 2 : 
1 Tn Roaſt Beef. 

"  K  _  [Sallad on the Side Board.] 


K LAT. 


7 Crag of Veal boiled, 
4 and Broth. 
nion Sauce, 8 2 : 
9 b , Gooſeberry French 
| " | Pudding. Beans; | 
Parſley and Butter, | 8 | 


Shoulder of 
Mutton. 
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| Boiled Pork. : 
Greens. Sallad. er 5 
Roaſt Turkey. 


PS I$54 54105 $4$bpSPSSSI$4SS$$$22 $$$ $$ $2444 


Slices of 
5 Crimp Cod. 5 
NW᷑ = Stewed Peaſe 
Turnips. Tart. and Lettuce. 
Fillet of Veal 8 | 
| roaſted. 1 
LSallad on the Side Board. 
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4 1s OF FARE 3 


| Round of e = 


[ 
| 4 


Greens. Pd Sallad, Carrots, 


Chine of | 5 
| Houfe Lamb. 


— . $$0$34$$4+$4$4++ | 


5 = oy Haunch Bone 1 
: Heel. | 2 


; Greens and | Cumberland | * 1 = 


3 


8 


Mo 


8 5 


| Two roaſted 
Rabbits. 
CCC 


Leg of Graſs Lamb 
boiled. | 
Spinach, Lemon Pudding. — Peaſe. 


| Veal Collops 
and Udder, 


2448444414444 7644 


Alamode Beef. 


all: Tanſey 
ow. Pudding. 
Quarter of Houſe Lamb - 


| - "Maſhed 
| Potatoes, 


BIELS OF FARE „ | 


Vermicelli 
Soup. 


4 | Pickles, mow dy Broccoli, 


© Neck of Veal 
© | roaſted, 


p . $$35034 9591044 +#4 


1 | and | | : 
Purrenance, 


Almond Pudding piu. | Stewed 
| boiled. a n, Celery. 


e 


F 
8 * 


8 


Beef roaſted, 


* 


bee. 


Beef haſhed. | 
„ EY | Melted Butter, 
Fas. Tart, om 
| Mint Sauce. 


Leg of Graſs 
8 Lamb roaſted. 


enen 


Harrico of 
Mutton, 


Apple 5 Marrow 5 Stewed 
Sauce. | Pudding. Cucumbers. 


_ | Roaſt Gooſe, | 
p | | B 3 Mackarel, 


N 
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BILLS OF FARE 4 
Mackarel. | = 8 


Fennel Sauce, Ground Rice French 
Apple Sauce. -  _ *90wg Beans, 
" Shoulder of 


Lamb roaſted. | 
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A ſmall Cod. 


Apple 


| Sauce. 


Sago Pudding. 
Pork roaſted. 


— 


TSA Tee eee 


Fried Soles. 


Fiſh Sauce, Apple Pye, : | 
Melted Butter, Cream d. Aſp ds Med 


Breaſt of Veal - 
roaſted, 


eee 


| Salmon. 
„„ Pudding 
Roaſt Beef, | 


Round i 


EE ee eee tOenn—__ Pr 


Greens 
and 
Carrots. 


Wo Melted Butter, Hunting 
1 and Pudding. 
= | _ Gravy, 
Two Ducklings. 
A A bell 44 
Leg of Mutton : 
boiled, _ 
Melted Butter, _ Carrot | Turnips 
and Gravy, . Pudding. maſhed. 
Rabbits ſtuffed 
and roaſted. 


4 


C 


Knuckle of Veal 
- ſtuffed and ſtewed. 


Plain Potatoe Pudding, Currant 

Butter. baked. Jelly. 
Fare roaſted. 3 
Gravy in the Diſh, 
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Leg of Graſs Lamb 
| | boiled, 
Carrots 
and Italian Pudding. Peaſe. 
Spinach. . | 


Two Ducklings, or a 
Green Gooſe, 


und 3 4 ed 
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— 
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: 8 BILLS OF FARE. 


| Boiled Leg of 
0 | Houſe Lamb, Loin fried. | 
dn Stewed 


Ragout of 
Spinach. 


Mince Pyes. Celery. Z 


Turkey roaſted. 


eee, f 


* 


Boiled Mutton 
. and Broth. | | 
Tuurnips 1 . Muelted Butter 
- maſh 7 Vermicelli Pudding. and N 


Wild Ducks. 


„ N 


C T 


* I Two boiled Chickens, 


Ho Broccoli, Tongue, © _ Salad. 
3 Roaſted Mutton. 
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— or 


— ü,, —%⏑rÄm DG Ae ˙ . 


2 


N 


4 


=. French Beans 


| 5 | Boiled Rabbits, 
; | | Smother'd with Onions. | 


Leg of Graſs Lamb 
> roſes. 
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Pickles 
AAA 
Mince 

Pyes 
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16 BILLS OF FARE. 


T 
AND A e 3 
tete 1 


Soup, remove for a | = 
Hare roaſted, 


5 


Turnips Plumb Pudding EO 3 


Bouillie. = 
| [Sauce on the Side Board.] 7 
6666666666606 66660066666 666% 


Beef Steaks ſtewed, remove | 1 
for a Haunch of Mutton. = 


Greens and 
Carrots. 


Orange Pudding, | Tongue, 9 
Boiled Chickens. 
Deen 


Gravy Soup, remove ſor 1 
a Turkey roaſted. | =_ 


Greens. Mince Pyes. 


Leg of Pork 
boiled. 


BILLS OF FARE. *- If 


Peaſe Soup, remove for a 
Pig roaſted. 


| Grayy Sauce, Duke of Cumber- Greens 


5 | and 
Melted Butter. T's Pudding, Carrots. 
Boiled Beef. 
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Green Peaſe Soup, remove for 
a Green Goole, 


Rs Currant and | Spinach 
Carrots. Raſberry Tart. fſtewed. 
Leg of Lamb 
boiled. 


$14% VFS 


Gravy Sous remove for two 
Wild Ducks, 


Macaroni. Bread Pudding 2 


Knuckle of Veal ſtewed, 
Oyſter * | 


| | Sauce, 


SHICSSESISIISSISIS ISIS ISIS SIS IS$$ 14435 4-54 
Green Peaſe Soup, remove for 
2 Chine of Graſs Lamb. 


Gas. _ Mw. Pickled Polk. 
Two or three boiled 
Chickens. 


8 | Vaal . 


Vermicelli Soup, remove for 
Two Ducklings. 
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OD | '_ __ Greens 
Aſparagus. Gooſeberry Tart, and 
9 LIM 10 | Carrots. 


Boiled Beef. 


7 


eee eee 


Eels ſtewed, remove for 
| Veal Collops. 
Melted 


Maſhed 
Turnips. Mince Py 8 Butter. 


Boiled Mutton. 
eee eee 


Broiled Whitings, remove for 
Two Widgeons. 


5 8 Greens 
Bacon. Lemon Pudding. and 
1 | Carrots, 


| Knuckle of Veal 
: | 5 boiled. 


2 


* ee ee 40 
— Pike roaſted, remove for 
Two Wild Ducks. 


Stewed | VOTES Two little 
Spinach, Peaſe Loup. Puddings. 


Leg of Lamb boiled, 
Loin fried. 


* 


* 


Stewed 
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BILLS OF FARE. Z 
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N 3 
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OE N NET 
FAMILY DINNERS - 
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8 EVEN DISHES. 


S b e eines 


Salmon and fried 
Smelts. 
— Celery 
Sauce. | Na 
Bread Pudding 
| Potatoes. | Pickles, 
Roaſt Beef. 


Ae eee SITS $ #0243444 4434-0 


Haddocks ſtuffed 
and broiled, 


Colli 5 : A light : 
| | Calllowere Pudding. 
5 Soup Sante, | 
or any other; 


: Fiſh Sauce, x | 
| and 5 
Melted Butter. £ 


| Leg of Mutton 
| __ roaſted, 


«7 4 26 +> Ts . Ad ho on et AY oc oe ar 1s 1 jo 


. E1LLS OF FARE 1: 
Leg of Mutton, or Lamb | 
| boiled, | 
Melted b. 
Butter. Peaſe, 
Apple Tart. 
Maſhed N Gravy 
Turnips. | |. Dauces 
Green Gooſe 
roaſted, | 
SSIESIISEOLSSSSSSSSH$$00354$$34 $5544 $465.40 d 
| Pickled Briſket of Beef 
6-19 boiled. 
A . Carrots. 
Plumb 
| Pudding. 
Egg Sauce, pon 
phy = Aſparagus. 
Melted Butter. Eh | 
| Roaſted | 
2 FowI. 
. 
Bouillie, 
Mince 1 Turnips 
Pies. maſhed. 
Soup. : 
Celery. Sauce, 
Carrots. and Graves 
| Turkey | | 
roaſted, . 
Boile 


16 BILLS OF FARE. 
Boiled Knuckle of 


Vea [ 


Gees. 
| Apple 8 | | | 
| 4 Pudding. 8 
. _ Carrots, 


elted Butter, 
and Gravy. 5 — 
Ducks 
roaſted. 


- 


Sr 


ms Two Fowls' 
g . ; boiled, | | 
e Pickled 
Pork. 


> 


Sallad. 55 
Batter 5 Wd 
Pudding. | | Greens. 
. po 
CC 


„„ Buenn Meat 
Smothered with Onions; 
2 Potataegin 


i Vermicelli 
1 Soup. 
| Aſparagus. ckles. 
. 4 
rh Roaſt Beef. I 
| i | | Mackarcl 


BILLS OF FARE. I 
Mackarel ſtuffed, 
and broiled. 
Fiſh Sauce, 

Colliflower. Y and 
| Melted Butter. 
- Green Peaſe | | 
Soup. | 
Sweetmeat French 
Puddings. | Beans, N 
Chine of Graſs | 

Lamb, 


— . ,. 


Tuſk Fiſh. / 7 | 
Potatoes. 1 Egg Sauce. 
Gravy 
A | Soup. 
Butter Melted. 33 Parſnips. 
Lin of 
5 Veal. 
„ 
- | SEVEN, 
0 | . 


— ——— —. 
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BILLS OF FARE. 


SS B-V EN WILLHES: 
VV | 


AE M O-VH8. 
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Calf's Head haſhed, 
remove for 1 \ 
T wo Rabbits, roaſted. 


Melted Butter, f 1 
and Gravy. 5 N 
Baked 7 

Almond Pudding. 
| Carrots. | Aſparagus. 


Boiled Beef. 


# 


RT LAG 


- 
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Soup, 
remove for - 


| Two Ducklings. 
Raſberry 


Dumplings. Bacon. 
Pigeon Pye, 
Carrots and 8 
Gteens. e 
Boiled Knuckle 
. of Veal. | 


Q 
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= Cod's Head, 
1 : remove for 
wo : a Pig roaſted, 
Sauce. Ny 15 Greens. 
Creamed 
Apple Pye. 


Carrots. Sauce. 


| Boiled Beef. 
SSSSI0S4S$$$ISS$IS$4S$9$$$$$$$$$$44$$-44 4% 
Fried Soles, 


remove for 
Two Chickens, roaſted. 
Water-Creſſes in the Diſh. 
Gravy French Beans, 
8 auce. ſtewed. 
was Orange 
| Pudding, : 
Turnips 


WT Boiled Mutton. 


Fiſh 


Sauce. 
eee 
Green Peaſe Soup, 


remove for 
a Neck of Veniſon. 


Greens and Pickled 
Carrots. Pork. i 

5 Venmicelli” 1 
Pudding. 

Re | Parſley and | 
Colliflower. Butter, and 
: Eager Melted Butter, 

Boiled Chickens, 8 


C 2 : * Stewed 


| 
| 
41 
[1 


| 20 BILLS OF FARE, 
l — | Stewed Soles, 
li remove for 
j 5 Two Wild Ducks. 
j Maleed” Stewed 
Butter. | Spinach. 
Apple Pudding 
8 baked. | : 
Broccoli | | Fiſh Sauce. i 
Leg of Houſe Lomb boiled, ” 
| Loin fried. j 
eee 
i 3 Boiled Turkey, 
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| | ; remove for 


8 a Hare roaſted. 
| Oyſter : 3 Mlagaſhed 
Sauce. Turnips. 


Soup. 


. New College 
lc | Puddings, Fried, 


| Bouillie. 
JHSTSSEISISIISISSSIEIAEISSISSSISS ISS ISIS SS SS 


Stewed Carp, 
remove for 


a Turkey roaſted. 


E LR Carrots and 
. , - N Greens. 


5 Collar of 0 J 
| Brawn. 
Ragout of Mince 
Selen. Pyes. 
Boiled Beef. 
1 3 Ile AE FAMILY 
| : 


BI1LLS OF FAR 11 
FAMILY DINNERS | 
O F | 
INE DISHES. | 
— SIS S ISIS SESS44$22204 44040 3:904 | 
Two boiled | 
_ Chickens, 
Parſley and ey 
Butter, and aca 
Celery Sauce. 885 
Sede New IN 
-ollege Pudding, | 1 
and two little” Sallad. eaſe. 
plain Puddings. | | 
b; 3 Butter . | | 1 : pinach 
melted, ſtewed. 
Roaſt Beef. 
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Bacon. 


Stewed 
Cucumbers. 


— 


Shoulder of 


* 


Lamb roaſted. 


%. 
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3 808 
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Fiſh 
Sauce. 


NN 


Batter 


T ucding. 
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I. LS OF FARE -- 23 
Soup. 

Carrots. Broccoli. 
Small 1 5 | 
CR Fre... Sallad. Bouillie. | 
Melted Butter, Turnips. 
„ Fore Quarter of 1 0 1 
Houſe Lamb. | 
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Boiled Knuckle 
of Veal. 


Melted Butter, ; Greens. 
Do | Creamed 
Peale, . A ppl e Py e. 5 Bacon. 
Carrots. N Gravy Sauce. 
Two Ducklings. 
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Fiſh. 
Colliflower. Fiſh Sauce. 
Baked Rice 5 
eee . Pudding with Aſparagus, 
Sk. ood Currants. r 
Melted Butter. | Pickles. 
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Leg of Houſe Lamb 
| boiled, Loin fried. | 
| Melted Spinach 
Butter, | | ſtewed. 
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Fricaſce of Lemon 
| Ox Palates. Pudding. 


| Currant Jelly 


Sauce. 


Patties. 


Carrots. 


Hare roaſted. 

FFC 
Cod's Head 
grilled. 
F iſh | Melted 
r Hutter. 
| Duke of 
Soup. Buckingham's 
| | Pudding. 


2 — 
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Stewed 
Celery. 


Gravy | C.urrant Jelly 
| Sauce. | „ 

| Haunch of 

1 Mutton. - 
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* . | Melted Butter, Pp ens 5 
1118 and Parſley 1 
I and Butter. ö | 
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1128 Chickens. Pudding. Bacon. 


1 | | 1 Greens. | Pickles. 
Saddle of Mutton, 
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Mackarel, 
remove for 
Two Ducklings. 
Spinach, Fiſh Sauce, Bacon. 
Almond Pudding, | 
| baked. 
Beans. Melted Butter, Carrots, 
Leg of Grafs Lamb = 
doiled. yy 5 
See eee eee. 
Fiſh, 
| > = oemave for --- - 
Chine of Graſs Lamb. . a 
1 Fiſh Sauce, Collio. 
Sallad. _ 
| Peaſe, . Melted Butter. Greens. 
Boiled Rabbits. 8 | | | 
| 9 
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Turbot, 
remove for 
| 2 a Green Goaſe, | | 
Fiſh Sauce, : Greens. + 
Padding Syllabubs. Bacon. 
Broccoli. Melted Butter. | 
Knuckle of 
Vea. 
een 
Salmon Trout, | 
£ remove for 
a Turkey roaſted, | 
CID | ' Muſhrooms _ 3 
e 1 ſtewed. 
Three little | Sweetbreads. - 
Puddings. FRow dem. . 
Vapour 1 Carrots, 
Boiled Beef, — 
Sauce on the Side Board.] — 
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Three Chickens 


boiled. 
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FAMILY DINNERS 
O F ry | 
ELEVEN DISHES. 


» +” oo , 
haſhed. 


Nei 1 


S Stewed | Pigeon 1 5 | 
Cucumbers. | P ye. 5 | Peaſe, 


Sn Rk. Salad. 
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| Roaſt Beef. 
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Greens. 
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"Tarts, 


Sallad. Two Chickens, 


Tongue. 


Colliflower. 


Carrots, 


* 
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Cuſtards 


Cine of 
Graſs Lamb. 


Sauce on the Side Board.] 


eee 


. 


8. 


Sweetmeat 


Ta. 


Gravy Sauce, 
Gravy Soup. 


Carrots. 
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Greens. 
Orange 
Cuſtards. 


Butter > 
Haunch Bone 
| ar. - 
Buttock of Beef, 


—— Melted 


Sweetmeats. 
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Boiled Turkey. 
Oyſter = Potatoes in 
Sauce. Ou. Balls. 
ns, - ; 
. Stewed Biſcuit Pudding, Stewed 
Palates. baked. | Muſhrooms, 
| Pickles. Sweetmeats. Celery Sauce. 
Saddle | 
„ 
8 Mutton. | 
| eren 
| Stewed Carp. 
Stewed Parſley and 3 
Cucumbers. Butter. Colliflower. 
TW o Apple Pye, Pickled 
Chickens. Creamed. Pork, 
88 Sweet French 
i Sauce. Beans. 
Haunch 
: | __— | 


Veniſon, 
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Leg of 
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Green Peaſe Soup, 
remove for © 
' a Green Gooſe. 


Sauce. Wet Sweetmeats. ene 

L Jellies and N 
. Pyllabubs. ee, 
Carrots and Dried Sweetmeats. Small Tanſey 


Greens. Pudding. 
Knuckle of Veal 
boiled. 
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Stewed Tench, | 4 
remove for 
a Turkey Poult. 
Carrots. Cuſtards. Peaſe. 
Beef A Diſh of Two Sweetbreads 
Olives, | Snow. Toaſted, 
Muſhroom 3 
L . Tart. Spinach. 
Leg of Graſs Lamb 
Pg |  bolled, 
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Soles, 
remove for 
a Leveret, 1 


Fiſh Almond French 1 
Sauce. Cheeſecakes. Beans. 
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Lemon Cream. 
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-Collifiowes, Tartletss Melted Butter, 


Breaſt of Veal 
ſtewed with Peaſe. 
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Peaſe Soup, 
remove for 
Two Wild Ducks, 

or Widgeons. 
Broccoli. Orange Cuſtards. Sauce. 
Snow Cream in Rabbits 


Glaſſes, Brandy Fruit collared, 
In the Middle. Aſpic Sauce. 


Fricalce of 
Palates and 
Sweetbreads. 


Sauce. Tartlets. Stewed Spinach, 


Leg of Houſe Lamb 
boiled. 


Small plain, 
and Currant 
Pudding. 
Small 
Harrico. 


Broccoli. 


Aſparagus. 


Bouillie. 


Turnips 
maſhed. 
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Gravy Soup, 
remove for 
a Hare roaſted, 


Almond Gr 
Cuſtards. n 
Floating Iſland. — Chickens, 
Raſberry 
Cu Sod Stewed Celery. 
Ham. 


[Sauce on the Side Board.) 
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Soup, 


remove for 


Two larded Sweetbreads. 
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ids Fruit, and Stewed 
_ Sweetmeats. Pigeons. 
Tartlets. Sauce, 
Pig roaſted, | 
5 2 Mackarel, 
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Mackarel, AF 
remove for IE, 1 5 9 

Two Ducks. — 
Muſhroom 2 


Bacon, Sauce. "Fats, 


Beef Green Peaſe Savoury 
Olives. Soup. Patties. 
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Fillet of Veal. 
[A Deſert. ] 
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Ale eee 


Beef A-la-mode, 
remove for 


a Turkey roaſted. 


Stewed 5 Cuſtard 
Spinach. uc. Fritters. 
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White Fricaſee Soup a-la- Small French 
of Rabbits. Reine. Pye. 


German Aſparagus . 
Puffs, | Sauce. Loaves. 


Leg of Houſe 


Lamb. 


[A Deſert.] 
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| Salmon and fried Smelts, 
= ET remove for 
pw} Two larded Sweethreads, 
and ſtewed Palates. 


S tewed Celery. Gravy Soup. Broccoli. 
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Carrots. 1 Peaſe Soup. os Podlines, fie d. 
= Haunch of Mutton. 


[Sallad, and Sauce on the Side Board.] 


[A Deſert.] 
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Brace of Trout, 
remove for 


Two Ducklings. 
Peaſe. Sauce. Carrots. 


Chicken Aſparagus. Rolled 
Pye. | Soup. Veal. 
Two little 


©. Spinach 
Puddings. Sauce. 


ſtewed. 


Boiled Leg of 
Graſs Lamb. 


[A Deſert.] 
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Peaſe Soup, 
remove for 


Three W oodcocks. 
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Raſberry 1 3 
Dumplings. Sauce. | Broccoli. 


Baked | p _ Beef 
Let. e Olives. 


Stewed 1 Cuſtard 
Cardoons. 255 Sauce. Fritters. 


Leg of Houſe Lamb 


roaſted. 


CSallad on the Side Board.] 
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Three Chickens, 


remove for 
a Hare, 


Greens and Cray Fiſh Peaſe. 


Carrots. Soup. 


Roaſted Beef Steak zZtewed 
Sweecbteads. e Pigeons. 


Ste wed Soup Greens and 
Muſhrooms. a-la-Reine. _ Carrots. 


— fn the Side Board.] 
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French 
B 


Cans. . 


Palates 
ewed. 


Colliflower. 


[Sauce on the Side Board.] 
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Fiſh, 
remove for 
aunch of Veniſon. 


— 8 Greens. 
oup. | 
" e N 
Mock Turtle Stewed Peaſe, 
Soup. | and Lettuce, 
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Three Chickens, 7 | 
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Bouillie. 


Turnips 
maſhed. 
Bacon. 


We 


Lemon 
Cuſtards. 
Damſon 
Cheeſe. 
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Soup. 
Sauce. 
y Fru 
Glaſs, Snow Cream 
Sauce. 


Tartlets. 
Brand 
round in Glaſſes. 
Cheeſecakes. 
| Hare roaſted. 
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Broccoli. 
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Two 
Chickens. 
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Fiſh. 


Cucumbers Sweetmeats;, Beans, 
forced, 
| | Sauce. | auce. 
| Sweetbreads Chickens 
33 Syllabubs. in 
Palates fricaſeed. Aſpic Sauce. 
Sauce. = auce. 
Pickled | Ragout of 
Pork. Sweetmeats, 111 


Chine of Graſs 
| Lamb. 
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Stewed 
Cucumbers, 


Potted 


Sweetbreads 
forced. 
Lamprey. 


Veal in 
Jell . 


DA 


Turbot, 
remove for 
a Green Gooſe. 
Almond 
Cheeſecakes. 
| Baked 
Carrot Pudding. 
Blanc 
Mange. 
Roaſt Beef. 


A 


Pigeon 
potted. 
of 
Beans, 
Smelts in 
Jelly. 
[Sallad and Sauce on the Side Board, ] 
| [A Deſert. ] 
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French 
Three 
Chickens. 
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Tench or Carp ſtewed, | 1 8 
remove for 
| a Turkey Poult. 
Potted Marbled e 1 5 
Leveret. | Veal. | | 
Artichoke 1 Three x 
- Bottoms Lo __ Sweetmeat 
fricaſeed. be ne Puddings. 
| Salt © 5 Green Fricaſeed 
Pigeon Pye. Peaſe Soup. Chickens. 
i REA S"; Stewed 
: Colliflower. Jaune Mange. „ö 
' Collared Cray 
Eel. © Ek 
Chine of Lamb | 
Toaſted. 


[Sauce on the Side Board.] 
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Turbot, 
remove for 
Two Ducklings. 


Cray Fiſh | Green Peaſe Piotted 
. Soup. Leveret. 
Pigeons Melon in Forced 
ſtewed. PFlummery. Cucuabers. 
13 Creams Tongue, 
| Chickens. and —̃ 
13 77 Jellies. ſmall Ham: 
5 1 | A Ragout of | Diſh of | Lamb Stones 
= French Beans. Snow. fricaſeed. 
Potted | Green Peaſe Veal in 
Lobſter, Soups. Jelly. 
Haunch of Veniſon. .- 


[Sauce on the Side Board.] 
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ä Cod's Head and 
____ Shoulders grilled, 
* remove for 
a Pheaſant, or Woodcocks. 


Broccoli. Miock Turtle Stewed 
: Soup. Cardoons. 


Mince . — ruit, Veat 
Pyes. | __  Sweetmeats, Olives. 
Tremblant. | Trifle, : Turkey, 1 
S weetbreads 1 "os 8 83 | 
| . Sweetmeats. — 
| Artichoke , Mock Turtle "TEAR 
1 fricaſeed, Soup 8 forced. 
8 Chine of Houſe 
{Sauce on the Side Board.] 
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Half a Calf's 


Head, 


Greens 


and 
Carrots. 


Bacon. 
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Gravy Soup. : | 
A | | Greens 
Bacon. and | 
Butter, | 
Boiled „„ 1 
| Chickens, | 
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A Ragout of 
| Pigs Feet 
and Ears. e 1 
Celery Orange Broccoli like 
ſtewed. Pudding. Aſparagus. | 
| Fore Quarter of . : | 
| Houſe Lamb. 1 — 


K eee eee 


4+ 
: Stewed Carp, Z 
Greens | 
and | Tongue, 
Butter. peg 
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zerry WR Puffs. Cream, Fritters. 
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Fiſh, 
Forced 
Savoys. i 


Chickens. 8 Tongue. 


Broccoli. 


New College 5 Carrots ani f 
Puddings fried. | Greens, 


Ragout of 2 
Rump of Beef. 
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Two or three 
| Woodcocks, 


Hare Cake Crocant Peotted | 
in Jelly. Tartlets. Lamprej. 


Stewed ä and Ragout o . 
Muſhrooms. | | Cream | Celery, 1 


Cuſtard in Partridge 3 
Sturgeon, _ preſerved in Pane, . 
„ Oranges. in Je. 


Hen Turkey 
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German Mock Turtle White 7 
Puffs. Soup. Broccoli. 
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Mock Turtle  Sweetmeat 
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Pane, WY | Purkey. 
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Turbot. 
PS Huarrico 3 
4 Hap | 8 Colliflower. 
ä Lamb Steaks. N 
V 750 _ W Chickens. 
3 Beef French 
* Olives. Beans. 
Haunch 
Veniſon. 
DSauce on the Side Board.) 
Pigeons 
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Pigeons 
ſtewed. | 
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Cray Fiſh Wn Oe Potted * 
ny: ĩè Crocant, Wheat Ears, 


5 Rafberry — Pippins ſtewed, 
Cream. ſet in Cuſtard, 


Artichoke Syllabubs | Stewed Peaſe, 
Bottom and | _— 
fricaſeed. | Jellies. Lettuce, 


Brandy Fruit Piſtachia 
in Glaſſes, . 


Potted Melon in 5 Smelts 
Leveret. Flummery. in Jelly. 


Green 
Gooſe. 
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sauce on the Side Board.] 


N. B. To all theſe Dinners add Deſerts as may be cot 
venient. %%% 2 
For a large Company it is much beſt to order the Bi 

of Fare in ſuch a Manner, that the Sauce may be on tit 

Sn Side Board; as the ſerving Sauce at Table is troubleion! 

and had much better be ſerved round by a Servant. 
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Oranges. 
Apples. 1 Pears. 


Walnuts. 
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Pear 8. 
p | Roaſted "> 


Apples. 


CHSSHISSISEIIISIIISISSS ISS eee, 


Cherries. 
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Mulberries. 
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Peeches. 
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Almonds. 
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Apples. 


8 
a 


OS N 
n 
2 EIN 
1 


Ws — 4 
8 
3 
23 84 
2 


0 2 
Wy 2 
8 


n 


RR 
4 \ 


_ Grapes, | 


F 
I» Ee 0 * 
3 


N ; Nectarines. 


2 
e 
. 
e 


2 
*K? 
8 

+ 
: 


Pears. 


* ; 


TEAS S$+$S$++ $4444 MII 


Grapes, | 
| NeQarines, 
: Mulberries 5 
e Melon. 
Filberts. 


Apples. 
Olives. e Cakes. 
Walnuts. 


Olives Prunellas. 


* 


Pears, 


* 


Ras om 3x IF 


CIES LEIGES 
2 8 


I 
os | rod * ; 
pk, . 


322 


BILLS OF FARE. 85 


| Oranges. 
Pears, Olives, Cakes. 
„ - "ll e 
= Sweetmeats lives. Apples. 


Cheſnuts. 
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Raſberries. 

- Apricots. Cream. _ Gooſeberries, 
Melon. | 7 


Currants. Cream. Plumbs. 
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Strawberries. 
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Apricots. 
Gooſeberries. G 15 Plumbs, 
: Raſberries. 
| Cherries Cream. Currants. 
Melon. 


eee ee 


Nonpareils 


and 1 
Golden Pippins. 


Piſtachia Cakes. * 
5 Nuts. ; Raiſins, 


#4. 


Raſberry ß 1 fs Plain or 
Iced _ Grapes, Apricot Iced 
Cream, | Cream, 


Prunellas. | Cakes, Plum, 
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' Pears, 


= Raibery 
: : Ice, 


1 Dried 
5 Apricots. 
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2 Dried 
5 oy | Cherries. 


Plain 
Ice. 
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Melon. 
Plain 
Ice. 
Hautboys. 
Raſberry 
Ice. 


Plumbs. 


Oranges. 


Piſtachia 
Nuts, 


Brandy Fruit 
and 
Sweetmeats. 


French 
Plumbs. 


Nonpareils. 


Peaches. 


Cherries. 


Pine 
Apple. 


Figs. 
Nectarines. 
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Apricot 
Ice, 


Prunellas. 


Portugal 
Grapes. 


Dried 
Greengages. 


Pine Apple 
Ice. 


Alete 


Greengages. 


Apricot 
Ice. 


Strawberries. 
Plain 
Ice. 


Filberts. 
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Pickles. 
Pat of 
Butter in a 
Glals. 


Tart. 


Pickles. 
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Rabbit 
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Scolloped 
Oyſters. 


Maintenons. 
Boiled 
Chicken, 
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Sliced 
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Gudgeons 
N fr ied, 


Rafped Beef, . 
and a Pat of We 
Butter in the 
Middle. 


Biſcuits. 


Duck 
roaſted. 
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Potted Beef. | 0 Cheeſecakes. 
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| Sliced EET Cray 
Tongue. Tart. | Fiſh. 
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' Lemon. Sauce. 
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Pickles. 
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Tart. 
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Fried Smelts, 
or Gudpeons, 
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Pies. 


Marbled 
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ADY's ASSISTANT. 


IMS | | 


Directions how to chooſe Beef. 

HE fleſh of Ox Beef, if young, will have a fine open 
l ſmooth grain, of a bright red, and very tender; the ſuet 
Ed ery white : : if it is yellow, it is not good. - Cow Beef, the 
rain is cloſer, the fat whiter, but the lean not ſo bright A 
ed. Bull Beef, is of a ſtill cloſer grain; the fat is ſæinny and 
ard, the lean of a deep red, and It has a much — ſcent | 
an an wy. other beef. 


Different Pieces we an Ox. 


+1] Fore Quarter. : 
Y SHIN, led, ficking-piece, eg of mutton-piece, fore-rib, 
Bi iddle-riby chuck, — marrow-bones, ie 

| © Hind Quarter. | 

4 LEG, fall round, or «-# e the round, or mid- 
e buttock, thick flanks uin! Hank, r piece, haunch-bone, | 
. an F furloio, > 


A Tongue, alate, 
5 aur, heart, ſwectbreads kidneys alle, liver, and the 
6 tripe, 


"I 


_ 
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tripe, which is diſtinguiſhed by the names of the double, the 
roll, and the reed-tripe; and the feet. 


General Direftions for Boiling, Sc. 
AS neatneſs is a moſt materia] requiſite in a kitchen, be jr. 
ticularly careful to keep all the utenſils perfectly clean, the pot, 
and ſaucepans well tinned, or lined with ſilver; let all meat 


boil gently, and always uſe ſoft water, if to be had; put the 


meat into the veſſel while the water is cold, unleſs it is not alt 
enough (if beef or pork) then put it into hot, or boiling wa- 
ter ; be ſure always to let the veſle] be large enough, that the 
meat may be well covered with water; cover the pot, to pre- 
vent the ſoot dropping into it, and ſo cloſe that the ſmoke from 
the fire does not get under the edge of the cover; when it boils, 
never neglect to take off the ſcum, as that not being attended 
to, ſpoils the look of the meat—ſome ſhake a ſmall handful of 
flour upon the water, which takes up all the ſcum—and others 
pour a little cold water in, when the pot boils, ro make thz 
{cum riſe, 3 | 


General Directions for Roaſting. 
AS ſoon as the meat is put to the fire, pour over it ſome warm 
water, which throw away; this is very neceſſary to thoſe who 
are nice in the dreſſing their meat, it being a good deal handled 
in the ſpitting ; ſhake ſome flour over it, baſte it with butter, 
and do not put it too near the fire: this, with frequently bait- 
ing it, a briſk fire, and allowing time enough, are the only 
means of roaſting in perfection: when the ſteam draws to the 
fire, the meat is near done: flour and baſte it Juſt before it 15 
ſent to table, that it may have a nice froth : always allow a 
longer time for the meat to roaſt in froſty weather: take parti- 
cular care to have the ſpit clean, as nothing is more diſagreeable 
than a ſpit mark; and remember, when the meat is half done, to 
remove the dripping-pan and ſpit a little from the fire, and fi 
it: if it is a good fire before the meat is laid down, once 
ſtirring it will in general roaſt a joint of meat, Never {air 
the meat before it is put to the fire, it draws out the gravy too 
much: if it is to be kept ſome time before it is dreſſed, as indeed 
mutton and beef are not good freſh killed, be ſure to dry it 
well with a cloth, and hang it where it will have a thorougl 
air; look at it every day, and wipe off all the damp ; it wil 
keep a long time; ſome pepper it a little. | 


5 Batt:d 


3 Boiled Beef. 
E BEEF muſt be boiled according to the different pieces: a 
E .ound, or a haunch-bone, ought not to be thoroughly boiled, 
as they make good * bubble and ſqueak, if under done, or the 
inſide of a round will make a good pie; a middling ſized round 
vill take three hours: briſket and inferior pieces ought to be 
very well boiled. For ſauce—cabbage, ſavoys, any ſort of 
I greens, carrots, or turnips. 5, | 


To boil a Rump of Beef, reliſbed. 


E with them ſome common ſalt and pepper, a ſmall quantity of 


W faltpetre ; rub the beef all over with theſe ingredients, let it lie 


four days but not longer, put it into a pot with a large quantity 
of water, and put in with uit four onions cut in quarters, a 
bunch of carrots, four bay-Jeaves, a large bunch of ſweet 
© herbs, a handful of pariley, five or ſix cloves, ſome whole 
| pepper, and a little ſalt; boil it well, and as the ſcum riſes 


: only ſtrew ſome freſh parſley. This is a very good way of 
| drefling it; the herds it is rubbed with give it a good flavour. 


Th” Roaſt Beef. 5 

A PIECE of ten pounds will take about an hour and a half; 
of twenty pounds, three hours, if thick; two hours and a half, 
if thin: put a piece of buttered paper on the outſide, it pre- 
| vents the ſkin from ſhrinking. For ſauce—fallad, pickles, po- 
| tatoes, broccoli, cucumbers raw or ſtewed, celery raw or 
| ſtewed, French beans, collifiower. 


8 To flew Beef. N 
| TAKE a pound and a half of the fat part of the briſket, 
with four pounds of ſtewing Beef, cut into pieces; put theſe 

into a ſtew-pan, with a little ſalt, ſome pepper, a bunch of 
ſweet herbs, an onion ſtuck with cloves, two or three pieces 
| of carrot, two quarts of water, and half a pint of good ſmall 

beer: let it ſtew four hours, then take ſome turnips and carrots 
cut into pieces, a ſmall leek, two or three heads of celery cut 


ſmall, a piece of bread toaſted hard; let theſe ſtew all together 


one hour more, then pour all into a tureen, and ſerve it up. 


* Fry'd beef and cabbage, 
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CUT a very large handful of ſweet herbs very ſmall, mix 


take it off: do not put any of the roots into the diſh with it, 
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128 THE LADY ASSISTANT. 
To flew a "ENG of Beef. 
TAKE a rump, and roaſt it till it is half done, then put i; 
into a large pot with three pints of water, one pint of ſmal 
beer, one pint of red wine, ſome fait, three or four ſpoonful; 
of vinegar, two ſpoonfuls of ketchup, beaten mace, a bunch 
of ſweet herbs, an onion ſtuck with cloves, a little chyan pep- 
per; let it ſtew very gently till it is very tender, it will take about 
two hours; when it is enough, take it up, and lay it in a deep 
diſh : ſcum the fat off very carefully, and ſtrain the gravy; 
put in a few pickled muſhrooms, - truffles, morells, and oyſters, 
if agreeable ; it is very good without : thicken the gravy, and 
pour over the beef. 5 e 
Forcemeat- balls fried are a good addition, laid round the 


= ; On 
Lk To ftew Beef Gobbets. 
Take a piece of beef, not too lean, or too fat, cut it into 
pieces, the ſize of a large egg, put them into a ſtew-pan, and 
juſt cover them with water; let them ſtew an hour, ſcum them 


very clean, then put in ſome ſalt, and ſome whole pepper, 


cloves, and mace tied in a bit of muſlin, ſome celery and car- 
rots, turnips pared and cut into flices, a bunch of ſweet herbs, 


and a large cruſt of bread, a little red wine, according to the 


quantity that is wanted; cover them cloſe, and let them ſtew 
till they are tender; take out the ſpices and the bread, and have 
a French roll ready fried and cut into four, to put into them 
when they are ſent to table. 


A Leg of Beef flewed or baked. 


CUT it into pieces, put to it a bunch of ſweet herbs, two 


large onions, fix or eight cloves, a carrot or two, a turnip, 2 


head of celery, ſome black pepper, a quart of beer, and wate! 
enough to cover the meat; ſet this into an oven with the bread, 
or ſtew it in an earthen veſſel fix or ſeven hours; take out the 


meat, ſcum the liquor; put to it celery ready boiled and cut 


into pieces, carrot cut to pieces and boiled, and turnips in 
balls, a little chyan. Or thicken ſome of the liquor with flower, 
boil it up a few minutes, (a little red wine, not much) pick 
out the ſfinews, and as much of the meat as is wanted, put! 
into the ſauce, ſerve it in a deep diſh. 5 


; Beef A-la-mode. 


— 


TAKE ſome of the round of beef, the veiny piece, or ſmall 


round, 


is, 
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round; (what is generally called the mouſe buttock) cut it five 


or fix inches thick, cut ſome pieces of fat bacon into long bits; 
take an equal quantity of beaten mace, pepper, and nutmeg, 


with double the quantity of ſalt, if wanted; mix them toge- 


ther, dip the bacon into ſome vinegar, (garlick vinegar, if agree- 
able) then into the ſpice, lard the beef with a larding-pin, 
very thick and even, put the meat into a pot juſt big enough 
to hold it, with a gill of vinegar, two large onions, a bunch 


of ſweet herbs, half a pint of red wine, ſome lemon- peel: 


cover it down very cloſe, and put a wet cloth round the edge of 
the pot to prevent the ſteam evaporating ; when it is half done 


turn it, and cover it up again, do it over a ſtove or a very flow 


fire: it will take five hours and a half before it is done, 
N. B. Truffles and morells may be added to it. 


. Another ay. > | 
CUT ſome of the round of beef into pieces, lard and 
fry them, put to them ſome beef broth, a bunch of ſweet herbs, 


an onion, a few pepper-corns and cloves ; ftew this gently till 


tender, covered cloſe; ſcum off the fat, add a few freſh muſh- 
rooms. . . 8 


N. B. Water may be uſed inſtead of broth. 


8 Rump of Beef A-la-mode. 
BONE it, lard it with bacon, make a ſtuffing with bread- 


crumbs, parfley and ſweet herbs chopped, a little eſchalot, nut- 


meg, pepper, falt, lemon-peel grated, fuet chopped, and yolk 


of egg; ſtuff the part where the bone came out, and here and 


there in the lean; ſkewer it and bind it with a tape : bake or 
ſtew it with a pint of red wine and a quart of water; take out the 
meat, ſcum the ſauce, thicken it with a little flower ; add mo- 
rells, pickled muſhrooms, or lemon-juice. It eats very well 
cold, or may be cut into lices and fried, toſſed up in ſome of 
the ſauce, (thickened with flower) with oyſters and catchup. 


3 Ala- mode de Portugal. 
TAKE a ſmall rump of beef, fry the thin part of it brown 
in butter; make a ſtuffing with ſome onions, boiled cheſnuts, 


an anchovy, ſome chyan pepper, falt, and nutmeg; ſtuff the 


thick part of the rump, and flew it in ſome ſtrong beet-gravy 
till it is tender, then take it up; keep it hot, ſtrain off the 
&'avy, put to it ſome browning, (for made diſhes) fome pickled 


cucumbers, capers chopped, and a little mon Juice; 


K D boil, 
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boil, cut the fried meat in two, lay it on each fide the ſtew, 
and pour the gravy over it. 7 


Benf A-la-daube. | 

TAKE a round, a rump, or a veiny piece of beef, lard it 
with bacon, half roaſt it, or fry it brown; put it into a ſtew. 
pan or a pot that will juſt hold it, ſome gravy, an onion ſuck 
with cloves, half a pint of white wine, a gill of vinegar, 3 
bunch of ſweet herbs, pepper, cloves, mace, and ſalt; cover 
it down very cloſe, let it but juſt ſimmer till it is tender; take 
two ox-palates, two ſweet-breads, truMes, morells, artichoke. 
bottoms, ſtew them all together in ſome gravy, and pour over 
the beef; have ready ſome forced-meat balls fried, make ſome 
long, others round, dip ſome ſippets into batter, fry and cut 


them three-corner ways, and ſtick them into the meat, lay the 
balls round the diſh, | | 1 


| A-la-royale. ; | 
BONE a rump, ſurloin, or briſket, and cut ſome holes in it 
at a little diſtance from each other; fill the holes, one with 
chopt oyſters, another with fat bacon, and the other with chopt 
parſley ; dip each of theſe, before the beef is ſtuffed, into a ſea. 
ſoning made with ſalt, pepper, beaten mace, nutmeg, grated 
lemon-peel, ſweet marjoram, and thyme ; put a piece of butte 
into a frying-pan, and when it has done hiffing, put in th 
beef, make it of a fine brown, then put it into ſome broth made 
of the bones, with a bay-leaf, a pint of red wine, two ancho- 
vies, and a quarter of a pint of ſmall beer; cover it cloſe, and 
let it ſtew. till it is tender, then take out the beef, ſcum oft 
the fat, ſtrain the gravy; add two ox-palates ſtewed tender 
and cut into pieces, ſome pickled gerkins, truffles, morells, and 
a little muſhroom powder ; let all theſe boil together, thicken 
the ſauce with a bit of butter rolled in flower, put in the beef 
to warm, pour the ſauce over it, and ſerve it up. 


png, A, A fd a, A is wha. 


A, dn, oY, any 


m9 = -— — — — ©, — Ay 


—ů 


1 Tremblanl. 1 

CUT a-fmall rump of beef very neatly, fo as to lay flat in 
the diſh, let it hang according as the weather will permit, bind 
it about with a fillet, put it into a pot with water enough to 
cover it, about a pint of Madeira, an onion ſtuck with cloves, 
a piece of Jemon-peel, a bunch of ſweet herbs, ſome whole 
pepper; let it few gently for as long a time as it will hang to- 
gether; take out the beef, ſcum the ſauce very clean, fi 
| : 8 85 | ſtrained; 


2 2 — 82 
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trained; have ſome carrots, firſt half-boiled and cut in ſlips an 
inch long, then ftewed in about a pint of cullis, with ſmall 

| onions or eſchalot minced, chopped parſley, and a little taragon ; 
add to this as much of the liquor the beef was ſtewed in as will 
make ſauce enough, more wine if neceſſary, and a little juice 
of lemon; wipe the meat, take off the tape, pour the ſauce 
over it when it has boiled up a minute or two. If it is deſigned 
for a ſide-diſn, cut the meat to a proportionable ſize. 


| e 5:4: Beartate.- 
TAKE a briſket, or the thick part of the thin flank, rub it 
over well with ſome ſalt-petre beat ſmall, then take half a pound 
of coarſe ſugar, a pound of common ſalt, two ounces of bay- 
ſalt, mix it all together and rub it well on the beef; turn it every 
day, and let it lie twelve days or a fortnight, „ 
lt eats very good cold with a weight laid upon it, and then 

cut into ſlices. N | Ro 
%%% ß 

CUT the meat from the bone, flower and fry it, pour over it 
a little boiling water, about a pint of ſmall beer; add a carrot or 
two, an onion ſtuck with cloves, tome whole pepper, ſalt, a piece 
of lemon-peel, a bunch of ſweet herbs ; let theſe ſtew an hour, 
then add ſome good gravy; when the meat is tender take it out, 
| ſtrain the ſauce, thicken it with a little flower; add a little celery 
ready boiled, a little catchup; put in the meat, juſt ſimmer it 

up. Or the celery may be omitted, and the Ragout enriched 
by adding muſhrooms freſh or pickled, artichoke-bottoms boiled 
and quartered, and hard yolks of eggs. | 

N, B. A piece of flank, or any piece that can be cut free 
from bone, will do inſtead of the rump. _ | . 


A Round of Beef forced. 

RUB it with ſome common falt, a little bay-ſalt, ſalt-petre, 
and coarſe ſugar; let it lie a full week or more, according to 
the ſize, turning it every day; waſh and dry it, lard it a little, 
and make holes, which fill with bread crumbs, marrow, or ſuer, 
parſley, grated lemon-peel, ſweet herbs, pepper, ſalt, nutmeg, 
yolk of egg, made into a ſtuffing ; bake it with a litfle water 
and ſmall beer, ſome whole pepper, and an onion. It may be 


boiled. ng 
It is a handſome fideboard-diſh cold for a large company. 
3 To dreſs a Fillet of Beef. 
[T is the inſide of the ſurloin; it muſt be carefully cut from 
3 E22 Nl the 
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32 
the bone; make a ſeaſoning with a few crumbs of bread, a little 
pepper and falt, ſome lemon-peel, thyme, parſley ſhred ſmall, 
with ſome nutmeg grated; ſtrew this all over it, and then put 
ſome ſlices of fat bacon cut very thin over the ſeaſoning; roll it 


up very tight, ſkewer it with ſmall ſkewers, and roaſt itz baſte it 


with red wine and butter, put ſome good gravy into the diſh, 


To broil Beef Steaks. 

THE beſt ſteaks are cut from the middle of the rump ; let 
them be cut half an inch thick, then beat them with a rolling. 
pin, ſeaſon them with pepper and falt ; let the fire be very clear 

and briſk, the eridiron very clean; ſet the diſh before the fire 
upon a chafing- dith to keep hot; turn the ſteaks often with 1 
pair of ſmall tongs made on purpoſe. When they are enough, 
lay them in the diſh and rub a bit of butter over them. 

N. B. Be ſure do not ſeaſon them till they are put upon tae 
gridiron. 

Beef Steaks fried. 

TAKE ſome ſteaks cut out of the middle of the rump, fry then 

in butter ; when they are done put a little ſmall beer into the 


pan, if not bitter, the gravy which runs from the ſteaks, 2 
little nutmeg, an eſchalot, ſome walnut catchup, a picce of 


butter rolled in flower, ſhake it round the pan till it boils, and 
pour it over the ſteaks; ſome ſtewed oyſters may be added, Or 
Prins muſhrooms. | 
TT 


Another way. 
PEPPER and ſalt ſome rump-ſteaks, ſtew them with ſome 


water, 2 glaſs of Madeira, a bunch of ſweet herbs, an anchovy or 
two, an onion, 2 piece of lemon-peel, two or three cloves; 


cover them cloſe; when tender take them out; fiower them 


pretty well, fry them, pour off the fat, ſtrain the liquor that 


they were ſtewed in, put it to the ſteaks, with catchup or muih- 
room powder and liquor, oyſters and their liquog lemon juice; 
{immer this up ; garniſh with pickles, 


Beef Steaks ftewed. | 
OUT. a pounds of ſteaks from the leg of mutton-piece of 
Beef, beat them, put them into a ſtew- -pan with a Pint of water; 


the ſame of ſmall beer, if not bitter, if it is, put leſs beer and 
more water, fix cloves, a large onion, a bunch of ſweet herbs, 


a carrot, a turnip, pepper, and ſalt; ſtew this very gent!y 
(cloſe covered) four or five hours, but take care the 3 does 


not go to rags by doing too faſt; take up the meat, train the 


2 5 ſauce 
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ſauce over it; have turnips cut into balls, and carrots cut into : 
any ſhape and boiled, which lay on the meat. It is a very 
good and cheap diſh, 


Beef Steaks rolled. ; 
= TAKE ſome Beef ſteaks, what quantity is wanted, beat them 
E with a cleaver to make them tender; make ſome force-meat with 
a pound of veal beat fine in a mortar, the fleſh of a fowl, half a 
pound of cold ham or-gammon of bacon, fat and lean, the kid- 
E ney-fat of a loin of veal, and a ſweetbread, all cut very ſmall ; 
E ſome truffles and morells ſtewed and then cut ſmall, two eſcha- 
lots, ſome parſley, a little thyme, ſome lemon-peel, the yolks 
of four eggs, a nutmeg grated, and half a pint of cream; mix theſe 
all together, and ftir them over a flow fire for ten minutes; put 
them upon the ſteaks and roll them up, then ſkewer them tight, 
put them into the frying- pan and fry them of a nice brown; then 
take them from the fat, and put them into a ſtew-pan with a 
| pint of good drawn gravy, a ſpoonful of red wine, two of 
| catchup, a few pickled muſhrooms, and let them ſtew for a 
quarter of an hour; take up the ſteaks, cut them in two, lay the 
cut ide uppermoſt. Garniſh with lemon. 


5 Beef Olives. 5 

| CUT ſteaks from the rump or inſide of the ſurloin half an 
inch thick, about ſix inches long, and four or five broad, 
| beat them a little, rub them over with yolk of egg, ſtrew on 
| bread crumbs, parſley chopped, lemon-peel ſhred, pepper and 
falt, chopped ſuet or marrow, grated nutmeg ; roll them up 
| tight, ſkewer them, fry or brown them in a Dutch oven; ftew 
them in ſome Beef broth or gravy until tender, thicken the gravy 
with a little flower; add catchup, a little lemon juice. Lo en- 
iich them, add pickled muſhrooms, hard yolks of eggs, and 
forced-meat balls. 

Beef Collops ſtecved. 
| CUT the Collops as Scotch Collops, they are good from the 
thick flank, but more fo from the middle of the rump; beat 
them with a rolling pin, put them into a ſtew-pan with a little 
water, a glaſs of white wine, two eſchalots ſhred, a little 
rated lemon-peel, a little dried marjoram rubbed to pieces, 
ſome ſalt and pepper (remember to have ſome fat cut to the 
Collops) ſet them over a quick fire until the pan is full of gravy, 
turn them, and they will be done in ten minutes; ſome muſh- 
oom pickle may be added if it is liked; they are eat with 

| K 3 pickles, 


134 THE LADYs ASSISTANT. 


pickles, The inſide of a ſurloin of beef after it is roaſted may 
be done the ſame way. | 


1 Beef baſbed. 
BOIL a little beer and water, with an eſchalot, two or 
three cloves, and a bit of lemon- peel; ſtrain it, cut the beef thin, 
and flower it; add pepper, ſalt, a little catchup, and garlic vi- 


F 
negar ; ſimmer theſe together, ſhaking the pan round, then put x 
in the meat; make it quite hot, but do not let it boil, add what 1 
gravy may have run from the meat. Garniſh with pickles and t 
oo þ ͤ e | 1 
The Dutch way of ſalting Beef. > 
TAKE a lean piece of Beef and rub it well with brown f 
ſugar (ſome pour treacle over it) let it lie at leaſt two days, turn- 
ing it very often, then wipe it and ſalt it with common ſalt and ; 
ſalt-petre, beat the ſalt-petre fine, rub it well in, and turnit p 
every day for fourteen or fifteen days, then roll it very tight in : 
a coarſe cloth, and preſs it down with a large weight; hang it : 
to dry in a chimney, but turn it the bottom upwards every day; 
then boil it in pump-water: it will cut into ſhivers like Dutch 
Beef, : * . 
3 Ie p 
THE proper piece is that called the navel-piece : it muſt p 
be hung up in a cellar until it is a little damp, but not long 1 
enough to change; take it down and waſh it very well in brown p 
ſugar and water, dry it with a cloth, cut it into two or thre: ; 
pieces; take half a pound of brown ſugar, two pounds of baj- f 
ſalt dried and pounded ſmall, fix ounces of ſalt-petre dried ant c 
beat fine, rub it well into the Beef, then ſtrew common ſalt al 0 
over it, as much as will make it ſalt enough, let it lie togethe! 0 
ten days, changing the pieces the bottom to the top; hang i 8 
where it may have the warmth of the fire, but not too neat; g 
when it is dreſſed, boil it in hay and pump- water until tender: 5 
it will keep two or three months, if when mouldy it is dipt in q 
botling water. . ſr 
P Beef hams. | at 
TAKE a fat leg of Beef, rub it well with ſalt-petre and ſal te 


prunella beat fine; then take an ounce of bay-ſalt well dried, u 
ounce of ſalt · petre beat fine, a pound of coarſe ſugar, and a pound 
of common ſalt; rub this pickle well im every day for a month 
then roll it in bran or ſaw-duſt, and hang it in wood-ſmoke, dt 
burn horſe-litter under it for ten days or a fortnigat ; by 


alt table, If it is to be kept, make a freſh pickle every week. 

a0 | | TT 

;nd 8 Beuf a la Vinegrette. 

th CUT a ſlice of Beef from the round three inches thick, 
of with very little fat; ſtew it in water and a glaſs of white wine, 


* 
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i in a dry place near the chimney for a week; it will then keep 


very well covered over with bran. Any other piece of Beef 
may be done in the ſame pickle. N 


, 8 0” Bf, „„ 

| TAKE a thin flank of Beef, take off the ſkin, beat it, and 
rub it over with a little cochineal, half a pound of brown ſugar, 
one ounce of ſalt-petre beat fine, and five ounces of common 


then take it from the pickle and put it into warm water for four 
or five hours, dry it well with a cloth, ftrew over it a good deal 

| of ſcalded parſley chopt, a little thyme, ſome green ſweet mar- 

joram, and a little ſage ſeaſoned with pepper, ſalt, and nutmeg ; | 

cut the lean piece from the fat, and ftrew over it a few of the 

herbs, then put on the fat part, and then the reſt of the ſeaſon- 

ing, roll it tight, bind it with a coarſe tape ; 7 it until it is 

tender, and hang it up; the next day ſcum the,ſiquor it was 

boiled in, put in half the quantity of vinegar with black pepper 

| and ſalt, keep it in the pickle. 


5 Another, 5 
| TAKE the flat ribs of Beef, bone it, and beat it until it 
is quite ſoft; take half a pound of brown ſugar, an ounce of 
ſalt· petre beat fine, half an ounce of ſalt prunella, a quarter 
of a pound of common ſalt; rub it well all over the meat, let it 
lie for twelve or fourteen days (according to the ſize) turn it 
every day, then ſoak it in warm water nine or ten hours, lay it 
upon a table, and cut it acroſs each way about the ſize of a 
finger, but do not cut the outſide; ſkin the places that are cut, 
fl one with chopt parſley, another with bread grated ſmall, 
another with fat pork cut ſmall, mace, nutmeg, pepper, and 
alt until they are full, then roll it up and bind it tight with 


; five hours very flowly ; when it 1s done, hang it up by the ſtring 
1 to keep it in ſhape; the next day ſcum the liquor, add to it halt 


the quantity of very ſtale ale, if it is to be had, if not, of very ſtale 


, 


falt, rub it well in, and let it lie ten days, turning it every day; 


coarſe broad tape, tie it up cloſe in a cloth and boil it four or 


ſmall beer, ſome mace, long pepper, and ſalt; put in the Beef, 
and keep it for uſe. Cut a piece off each end when it is ſent to 


ſeaſoned with ſalt, pepper, cloves, a bunch of ſweet herbs, and 
| — a bay- 
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a bay-leaf; let it boil till the liquor is almoſt conſumed, and 
when it is cold ſerve it up; what liquor remains, ſtrain it off 
and mix it wich a little vinegar. 


To pot Beef. 

TAKE two pounds of lean beef, cut it into ſlices, and lay 
them upon a plate, ſeaſon them with ſalt and ſalt-petre and a 
little cochineal; turn and ſeaſon them on the other ſide, then 
let them lie one upon another all night, put them into a pan; 
add to them half a pint of ſmall beer, a little vinegar, as much 
water as will cover them; let there be in the pickle ſome black 
and Jamaica pepper, cover them very cloſe and bake them; when 
they are baked, take the ſlices out of the pickle while they are 
hot, let them lie till cold, then beat them in a mortar, add to 
them a pound of freſh butter while they are beating ; alſo ſome 
ſalt, pepper, and nutmeg ; when they are well beat, put them 
into the pot, and when the bread is drawn put it into the oven 
until it is hot through ; when it is cold«cover it over with cla- 
rified butter, and it will keep a month or two. 


Another way. 

RUB the leg of mutton piece of Beef, or part of it, with 
little ſalt- petre, let it lie twenty - four hours ; waſh and dry it, 
cut it into pieces, put it into a pan with a little water at the bot- 
tom, ſome butter laid in lumps at the top; tie over it a thick 
piece of paper, bake it till tender; take it out while hot, free 
from gravy, pick out all the ſinews and fat, beat it in a mortar 
with pepper, falt, a few pounded cloves; add in the beating the 
butter which cakes upon the gravy, and what more is neceſſary 
to make it mellow ; it muſt be beat fine and be well ſeaſoned; 
put it down in pots, ſet it for ve. | minutes into a lack oven, 
pour over clarified butter. 


To pot cold Beef. 
CUT it ſmall, add to it ſome melted butter, two anchovies 
| boned and waſhed, a little Jamaica pepper beat fine; put them 
into a marble mortar and beat them well together til] the meat 
is yellow; then put it into pots and cover it with clarified 


Putter. 
Ox-Cheek. 


' DRESS it in the ſame manner as the leg of beef; take care 
to make it very « clean, 


7 
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| To pot Ox-cheeki | 
TAKE an Ox-cheek, if too large, half a one, waſh it well 
and bone it, rub it over with the ſame ingredients that are uſed 
to potted beef, and ſet it into an oven until it is tender; then 
take out the fat, the ſkin, and the palate ; add to a pound of 
the meat two ounces of the fat that ſwims on the top of the 
liquor, beat it together in a mortar, and manage it as potted 
5 le, hw 
| TF it is a dried one, ſteep it all night in water, boil it three 
hours; if out of pickle, waſh it only; boi] it two hours (this 
for a middling-ſized tongue ;) peel it, run a ſilver ſkewer 
ES, I» HE 
To pickle a Tongue. | 
RUB it well with ſalt and let it lie four or fiv rs, pour 
off the foul brine; take two ounces of ſalt- petre ir fine and 
| rub it all over the tongue; then mix a quarter of a pound of bay- 
alt, a quarter of a pound of brown ſugar, and an ounce of ſalt 
| prunella (the bay- ſalt and ſalt prunella beat very fine) and rub 
it well over the tongue; let it lie in this pickle three or four 
days; make a brine of a gallon of water with common ſalt ſtrong 
enough to bear an egg, half a pound of brown ſugar, two ounces 
of falt-petre, and a quarter of a pound of bay-ſalt; boil it a 
quarter of an hour, ſcum it well; when cold, put in the Tongue; 


„„ N 
To roaſt a Tongue or Udder, 


| twelve cloves, roaſt them and baſte them with red wine, froth 
them with a piece of butter. Sauce—gravy and ſweet ſauce, _ 
The Udder eats well boiled with the Tongue. : 


To roaſt a Tongue, and to ſtuff the Vader with | 


Force-meat. 


raiſe the Udder, waſh the inſide with the yolk of an egg, make 
a good force-meat of veal and fill it; tie the ends cloſe toge- 
ther and roaſt them; baſte them with red wine and butter: an 
hour will roaſt them. Sauce - good gravy and currant jelly. 


BD 


let it lie in this pickle a.fortnight or three weeks, turning it every 
day; either boil it out of the pickle, or hang it in wood ſmoke 


PARBOIL the Tongue and Udder, ftick in them ten or 


BOIL the Tongue and Udder until they are tender, peel 
the Tongue and ſtick five or ten cloves into it, if agreeable; 
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bunch of ſweet herbs ; let it ſtew very gently until it is tender, 
then take out the ſpice and ſweet herbs and thicken it with 2 


ing) put in the flices when they are enough. Serve them up 


Into a veſlel that will hold them at full length ; make a pickle 
_ veſſel) ſome nutmegs, ginger ſliced, mace, whole cloves, a bunch 


winter ſavory, thyme, and bay-leaves ; boil them well, when 


to the oven; an hour will bake it; then let it ſtand to coo, 


: * 
r 


To flew an Ox Tongue. 

PUT it to ſtew with juſt water enough to cover it, let it 
ſimmer two hours; peel it, and put it into the liquor again, with 
ſome pepper, ſalt, . mace, cloves, and whole pepper, tied in a 
bit of fine cloth; a few capers, chopped turnips, and carrot 
lliced, half a pint of beef gravy, a little white wine, and & 


— of butter rolled in flower. 


Ox 7 ongues fried. 

' BOIL them till they are tender, cut them into Mlices, ani 
ſeaſon them with a little nutmeg, cinnamon, and ſugar ; beat 
the yolk of an egg well, and with a feather rub it over the ice 
of Tongue, adding a little lemon juice; - make ſome butter 
boiling hot in the frying pan (which it is when it has done hik. 


with white wine, ſugar, and melted butter well beat 1 in a boat, 


To marinate Ox Tongues, 
BOIL them till tender, and peel them, when cold, put them 


white-wine and white-wine vinegar (as much as will fill the 
of ſweet herbs, conſiſting of parſley, ſweet marjoram, ſage, 


cold put them to the Tongues, with ſome ſalt and ſliced lemon; 
cloſe them up. Serve them in flices in ſome of the Jiquor 
They may be larded, if agreeable, 


To pot Ox T. ongue. | | 
DO it as for pickling : when it has lain its time, cut off th 
root, boil it until it will peel ; then ſeaſon it with falt, pepper 
cloves, mace, and nutmeg, all beat fine; rub it well in while it 
is hot, put it into a pan, pour melted butter over it and ſend i 


rub a very little more ſpice over it, and lay it into the poti 


is to be kept in; when the butter it was baked in is cold, take 


it from the gravy, clarify, and pour it over the Tongue; if ther 
is not enough to cover it, add more. Partridges, pigeons, 0 


any other birds may be laid on each fide z the butter mult be an 
inch * than the Tongue. | TO 


0; 
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Ox Palates flewed. | 


CLEAN four or five palates, put them into an earthen pan 


: with water to cover them; tie them down, bake them (or boil. 


3 them) when tender peel them, cut them into pieces, flower th 


Y 


8 


5 
put them into ſome good gravy, with an onion, a little pounded 


| cloves, a piece of lemon- peel, and ſome catchup; ſtew them 
half an hour, take out the peel and onion; add ſome morells, 


forced-meat balls, and lemon juice, and if ta be had artichoke 


& bottoms boiled and quartered. Garniſh with lemon fliced, or 
tze peel cut like ſtraws, 


Or Palates Pickled. 
WASH the palates clean with ſalt and water, then put them 


to boil in ſome more ſalt and water, ſcum them very clean; let 
them ſimmer four or five hours, and ſeaſon them with pepper, 
8 cloves, and mace ; when they are tender cut them into pieces and 
let them cool. Make a pickle of half white-wine and half vine- 
gar, boi) it, and put in the ſpice that was boiled with the palates; 
add fix or ſeven bay-leaves and ſome freſh ſpice ; when both are 

4 cold, put them together and keep them for ule, 


Ox Heart. 
MIX . crumbs, chopt ſuet (or a bit of butter) parſley 


chopt, ſweet marjoram, lemon- peel grated, pepper, ſalt, and 


nutmeg, with yolk of egg; ſtuff the heart, and bake or roaſt 


it with a poor man's jack. Serve it with gravy, a little red 
wine in it, melted butter, and currant Jelly i in boats, Some 


E lard it with bacon. 


Tri pe. 


BOIL it with a few ſmall onions ; ſerve it in the liquor; 
melted butter in a boat. Or dip it in batter and fry it. 


 Tripe d la Fricaſſte. 
LET it be very white, cut it into flips, put it into ſome boiled 


| gravy with a little cream and a bit of butter mixed with flower, 


ſtir it till the butter is melted; add a little white wine, lemon- 


peel grated, chopped parſley, pepper, and falt, pickled muſh- 


rooms or lemon: juice; ſhake all together; ; ſtew it a little. 


5 Ox Feet fried. 
BOIL them till tender, ſkin and ſplit them, take out the 


bones and fry them in butter ; when they have fried a little, put 


in ſome mint and parſley ſhred ſmall, a little ſalt, ſome beaten 


pepper 3 beat the yolks of eggs, ſome mutton gravy and vinegar, | 
6 N 
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the juice of a lemon or orange, and nutmeg: lay it in the diſh, 
and pour the ſauce over it. Some love a little ſhred onion in 
it. 


Shirts. 
EAT well, broiled, and they make an excellent pie. 


- Kidneys 
MAKE . gravy. | 


b 1 


Directions 10 chooſe Veal. 

HE fleſh of a bull-calf is firmer than that of a cow, hat 

| then it is ſeldom ſo white; the fillet of a cow-calf is ge- 

neérally preferred, on account of the udder; ; if the head is freſh, 

the eyes are plump, but if ſtale, they are ſunk and wrinkled. 

If a ſhoulder is ftale, the vein is not of a bright red; if there 

are any green or yellow ſpots in it, it is very bad. 

| The breaſt and neck, to be good, ſhould be white and try 

if they are clammy, and look green or W at the upper end, 
they are ſtale. 

The loin is apt to taint under the kidney; if it is ſtale it will 

be ſoft and ſlimy. 5 

A leg ſhould be firm and white; if it is limber, and the flesh 

flabby, "with green or yellow ſpots, it is not good. 


Different Pieces of Veal. 


Fiore Quarter. 
THE ſhoulder, neck, and breaſt; 3 the throat ſweetbread, and 


-the wine-pipe ſweetbread, which is the fineſt, and belongs to 
the breaſt. 


Hind Quarter, | 
THE loin and the leg, which contain n the knuckle and fillet. 


.. "Tbs Head, - 
Tongue, Pluck, --- 
WHICH has the heart, liver, lights, nut, melt, kidneys 


and {Kirt. . 
1 85 The Feet. 


Boiled V zal. 


' VEAL ſhould be well boiled ; a knuckle of fix pounds wil 
take 
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2 take very near two hours: the neck muſt be alſo well boiled, 
in a good deal of water; if it is boiled in a cloth, it will be 
E whiter ; ſerve it with tongue, bacon, or pickled pork, greens 


of any ſort, broccoli, and carrots, or onion-ſauce, white-ſauce, 
1 oyſter- ſauce, parſley and butter, or white celery- ſauce. 


0 boil a Knuckle or Breaſt of Veal after the New- 


England manner. 


BOIL it till-it is tender, then take ſome veal gravy properly | 


© feaſoned, thicken it with butter rolled in flower, and a couple of 


3 


eggs; put the veal in the diſh, and pour the ſauce over it, 


nd OOF Kat 3 
WILL take a quarter of an hour to a pound; paper the fat 


N of the loin and fillet, ſtuff the fillet and ſnoulder with the fol- 
E lowing ingredients; a quarter of a pound of ſuet chopped fine, 
E parſley and ſweet herbs chopped, grated bread and lemon-peel, 


pepper, ſalt, nutmeg, and yolk of egg; butter may ſupply the 


E want of ſuet; roaſt the breaſt with the caul on till it is almoſt 
E cnough, then take it off; flower it, and baſte it; veal requires 
to be more done than beef. For ſauce—ſallad, pickles, pota- 


toes, broccoli, cucumbers raw or ſtewed, French beans, peaſe, 


| colliflower, celery raw or tewed, _ | 


. Breaſt of Veal ftewed white. 


CUT a piece off each end; make a force-meat as follows: 


E Boil the ſweetbread and cut it very ſmall, ſome grated bread, 
Ea little beef-ſuet, two eggs, a little cream, ſome nutmeg, falt, 


E breaſt with ſome of it, the reſt make up into little balls; ſkewer 


and pepper ; mix it well together, and ſtuff the thin part of the 


the ſkin cloſe down, flower and boil it in a cloth in milk and 


water; make ſome gravy of the ends that were cut off, with half 


Ia pint of oyſters, the juice of a lemon, and a piece of butter 
rolled in lower; when the veal is enough put it in the diſh ; 


garniſh with the balls ſtewed, and pour the ſauce over it. 


Breaſt of Veal ftewed with Peaſe, or cut Aſparagus. 
CUT it into pieces about three inches in ſize, try it nicely : 
mix a little flower with ſome beef broth, an onion, two or 
hree cloves ; ſtew this ſome time, ſtrain it 1 7 three pints, 


or two quarts of peaſe, or ſome heads of aſparagus, cut like 
Bo: put in the meat, let it ſtew gently; add pepper and 


Neck 
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Neck of Veal ſtewed with Celery. 
TAKE the beſt end of a neck, put it into a ſtew- pan with 
ſome beef-broth or boiling-water, ſome ſalt, whole pepper, and 
cloves tied in a bit of muſlin, an onion, a piece of lemon- peel; 
ſtew this till tender; take out the ſpice and peel, put in a little 
cream and flower mixed, ſome celery ready boiled and cut into 
lengths; boil it up. : 


F Knuckle of Veal ſtewed white, 

LAY at the bottom of the pot or veſſel the veal is ſtewed in, 
four wooden ſkewers, put the veal upon them with a cruſt of 
bread, two or three blades of mace, ſome whole pepper, a bunch 
of ſweet herbs, a ſmall onion; cover it down cloſe, make it 
boil ; and then let it ſimmer till tender. If rice is liked, boil it 
in water by itſelf till tender; ſtewing it with the veal change: 
its colour and makes it look grealy, 


Rnuckle of Veal flewed brown. 5 

TAKE a knuckle of veal, cut it into four pieces, juſt fry it to 
be brown; then put to it three pints of boiling water, and let 
it ſtew on a very flow fire near three hours; put with it a bunch 
of ſweet. herbs, an anchovy, ſome vernzicelli and ſalt, with a 
little chyan. When it is done, take it up and pour the ſauce 
over it. . 


New England way of haſhing a Knuckle of Veal white. 
BOIL a knuckle of veal till it is tender, then take a little 
of the liquor it was boiled in, and put it into a ſtew-pan witha 
little milk, a blade of mace, one anchovy, a bit of lemon-pcel; 
let theſe ſimmer till the anchovy is diffolved ; then ſtrain the 
liquor and put in a little cream, with a bit of butter rolled in 
flower; cut the veal into thin ſlices, and let them ſtew together 
till the gravy is of a proper thickneſs, ſhake the pan round 
often; poach five or fix eggs, and broil ſome ſmall flices of 


| bacon, lay the eggs upon the bacon round the veal, and la 
criſped parſley between. We, ES 


2 Knuckle of Veal ſtuſfed and flewed. 
CI it large, lard the upper fide with bacon ; make a fiuf 
fing with bread crumbs, ſuet chopped, and oyſters, parly 
chopped, lemon- peel grated, pepper, ſalt, nutmeg, and yolk 
of egg; ſtuff it, and ſkewer the ſfiuffing- well in, put it into? 
ſtew- pan with as much Water as will cover it; ſtew it till ten- 
der, boil the liquor till reduced to the quantity that is wanted; 
1 | ; | mix 


| as it takes longer doing. 
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| mix ſome flower ſmooth in ſome cream; boi] it up in the ſauce, 
| with catchup, ſome oyſters, and lemon- juice; ſerve it in a deep 


diſh ; the larding may be omitted, 
If it is ſerved at bottom, ſend it to table in a deep diſh, with 


| a little ſauce poured over it, and ſome in boats. 


Fillet of Veal ſteed. Ee ns, 
STUFF it, half-bake it with a little water in the diſh, then 


| ſew it with the liquor, and ſome good gravy, a little Madeira; 
| when enough, thicken it with flower; add catchup, chyan, a 


little ſalt, juice of orange or lemon ; boil it up. 
Fillet au Ragout. 


LARD it, and do it as the breaſt, only allow more time, 


| A Ragout of a Breaſt of Veal: 
HALF roaſt the beſt end of it, flower it, and ſtew it gently 


with three pints of good gravy, an onion, a few cloves, whole 


| pepper, and a bit of lemon- peel; turn it while ſtewing; when 


very tender, ſtrain the ſauce ; if not thick enough, mix a little 


more flower ſmooth; add catchup, chyan, truffles, morells, 
| pickled muſhrooms ; boil it up, put in hard yolks of eggs. 


8 VDieal &-la-made. . 
CUT the bone out of a fillet of veal, and take off the ſkin; 


make a ſeaſoning of pepper, ſalt, mace, and beaten cloves, | 
| ſome thyme, winter-ſavory, lemon-peel, and eſchalot ſhred 


ſmall ; take half a pound of bacon, cut off the rhind, and cut it 
in long pieces, dip it in the ſeaſoning, and lard, the veal with it 
very thick; put it into a veſlel juſt large enough to hold it; 
if any of the ſeaſoning is left, ſprinkle it over the veal ; put 
in a little veal broth juſt to cover it, half a pint of Madeira, 
an onion ſtuck with cloves, and three or four heads of celery ; 
let it ſtew till tender, cover the top of the pot cloſe to prevent 
the ſteam coming out; when it is enough, take out the veal, 


put a little of the gravy with a little flower in a baſon, mix it 
imooth to thicken the ſauce; pickled muſhrooms may be 
added, or the juice of a lemon, if agreeable. 


4 Veal Pockets. Fe | 
TAKE a fillet of ſmall veal, cut it into three or four ſlices, 


kewer the flap round, and lard them upon one fide with bacon ; 


ſeaſon with thyme, &c, hang them upon a poor man's jack till 
; half 
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half done, then ſtew them in ſome ſtrong veal gravy, with 
muſhrooms, truffles, morells, &c. 


A Harrico of Veal. 

TAKE a neck or breaſt of veal, (if the neck, cut the bones 
ſhort) and half-roaſt it; then put it into a ſtew· pan juſt covered 
with brown gravy, and when it is near done have ready a pint 
of boiled peaſe, {1x cucumbers pared, and two cabbage-lettuces 
cut in quarters, ſtewed in brown gravy, with a few forced-meat 


\ 


balls ready fried; put them to the veal, and let them juſt ſim- 
mer: when the veal is in the diſh, pour the ſauce and the peaſe 


over it, and lay the lettuce and balls round it. 


Neck of Veal d- la- Braiae. 
TAKE the beſt end, lard it with bacon rolled in parſley 
chopped, pepper, ſalt, and nutmeg ; put it into a ftew-pan, 
and cover it with water; put in the ſcrag end with a little 
lean bacon or a bit of ham, an onion, two carrots, ſome 


eſchalot, a head or two of celery, and a little Madeira ; let 


theſe ſtew gently for two hours, or till tender; ſtrain the l. 


quor, mix a little butter with ſome flower, ſtir it in a ftew-pan 
till it is brown; lay in the veal, the upward fide to the 


bottom of the pan; let it do a few minutes till it is coloured, 


lay it in the diſh, ſtir in ſome more liquor, boil it up; ſqueer 


in orange or lemon] juice. 


Veal d- la-Daube. 
TAKE any piece of veal, ſkin and lard it; put into 
large ſoup-diſh, (proportionable to the piece of veal ,) of ver- 
juice and white wine an equal quantity, with five bay-leave 


broke into pieces, ſome whole pepper, a bunch of ſweet herbs, 


and ſome ſalt; fiir theſe well together, and then put in the 
veal; let it ſoak four hours, turning it often; then ſtir it, and 
lay it down to roaſt at a moderate fire; put the liquor it wi 
ſoaked in, into the dripping-pan, baſte the veal with it 28 
roaſts ; when it is almoſt done, pour the liquor from the drip- 
ping pan into a ſtew-pan, and put the meat with it; pour f. 
ther more gravy than will cover the meat, and add two ancbo- 


vies boned and cut ſmall, a large ſpoonful of capers, a lemoi 
cut in ſlices, and half a dozen muſhrooms cleaned and cut in 


pieces; let the meat ſimmer in theſe for ſome time, and that 
take it off. 
10 may de eat either hot or cold. 


Vaal 
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= heal Fricandeau, | 

© TAKE the round of a fillet, or a piece of it; fry it in butter 
Lor a good brown, with fliced onion and a little garlic ; put it 
into a ſtew-pan with ſome very rich gravy, or cullis, ſte it 
till tender; thicken the gravy with ſome flower, let it be very 
reliſhing; ſqueeze in a little juice of lemon. | 


Vea Hlanquets. 


TAKE a piece of veal which has been roaſted, (but not 


over done) cut ic into thin ſlices, take from it the ſkin and 


; griſtles; put ſome butter over the fire with ſome chopped 


| onions ; fry them a little, then ſhake a little lower over them; 
E ſhake the pan round, and put in ſome veal gravy, a bunch of 
ſweet herbs, and ſome ſpice; then put in the veal, with the yolks 


{ley ſhred imall, ſome lemon-peel grated, and a little of the 


| the diſh, 3 4 wo bes 
A Leg of Veal in Diſguiſe. "A 


W cut very thin; make a ſtuffing as for a fillet of veal, only mix 
with it half a pint of oyſters chopped ſmall ; put it into a veſſel 


mon, ſome muſhroom-catchup, the crumb of a roll grated 
fine, and half a pint of oyſters, with a pint of cream, a piece 
of butter rolled in flower: let the ſauce thicken upon the fire; 


bacon. 


| To collar a Breaſt of Veal. | 
TAKE a breaſt of veal, pick off all the fat and meat from 
the bones; beat up the yolks of two eggs and rub over it with 
a feather 3 take ſome. crumbs of bread, a little grated nutmeg, 


herbs, and a little lemon- peel cut ſmall, and ſtrew over it: put 
a thick ſkewer into it to keep it together ; roll it up tight and 
bind it very cloſe with twine; roll a veal e it, and 
[roalt it an hour and a quarter; before it is taken up, take off 
the caul, ſprinkle ſome ſalt over it, and baſte it with butter; 
let the fire be briſk, and the veal of a fine brown; when it is 
taken up cut it in three or four ſlices, lay it in the diſh; boil 
the ſweetbread, cut it in flices, and lay round it (ſome like it 


FE 


# 


of two eggs beat up with cream, a grated nutmeg, ſome par- 


juice; ſtir it one way till it is thick and ſmooth, and put it in 
LARD the veal with flips of bacon, and a little lemon-peel 


and cover it with water; let it tiew very gently till quite ten- 
der; take it up and ſkim off the fat, 'queeze ſome juice of le- 


put the veal in the dich, pour the ſauce over it; garniſh with 
oyſters dipped in butter and fried, and with thin ſlices of toaſted 


ſome beaten mace, a little pepper and ſalt, with a few ſweet 


larded; - 
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larded ;) pour over it white ſauce, which muſt be made as fol. 5 
los: ä = 
A pint of good veal gravy, half an anchovy, a tea-ſpoonfil WM * 
of muſhroom powder; let it boil up, then put in half a pint of 
cream, and the- yolks of two eggs well beat; juſt ſtir it oye; 
the fire, but do not let it boil, or the cream will curdle; pu 
in ſome pickled muſhrooms juſt before it is ſent to table. 


„ Rolled Veal. 
BONE the thin end of a breaſt of veal; ſtrew over it 
a good deal of parſley, pepper and ſalt to make it fl 
voury, a little nutmeg, grated Jemon-peel, and ſome ſweet 
Herbs; roll it tight, ſew it up, put it into a ſtew- pan that wil 
_ juſt hold it, with the bones, and water te cover it, ſome whole 
pepper, a bit of lemon- peel, an onion, and a little falt ; boil i 
till tender: it will keep a week in cold weather. It may be ex 
cold, but is better cut in flices dipped in egg, than in bread 
crumbs, and fried; thicken ſome of the liquor with a little 
flower; add pickled muſhrooms, a little cream, catchup, and x 
few morells, pepper and ſalt; pour the ſauce into the diſh, lay in 
the veal: five ſlices make a pretty diſh. 


l Shoulder of Veal rolled, ſtewed in a Braize, © 
| | - BONE it; ſpread it as broad as poſſible ; ſpread over it ſome 
1 forced- meat; lay on that, at little diſtances, long ſlips of ham 
and bacon; place in the intervals, firſt anchovy, then onion, 
muſhrooms, parfley, hard yolks of eggs, and ſo on, all chopped; 
then lay over them what forced-meat is left; roll it-up very 
tight, bind it with tape or in a cloth: put into a ſtew- pan ſome 
flices of bacon, beef, and onion, then the rolled veal, carrot, 
{ſweet herbs, pepper and ſalt, then more ſlices of beef and bu 
con, with what hot water is ſufficient ; ftew it till tender, take 
it out, wipe it very clean, ftrain the liquor through a piece of 
dimity; take what is neceſſary of it, with a ladle- full of cullis; 
_ thicken the ſauce, make it palatable ; add juice of orange ot 
lemon; ferve it hot for a firſt courſe, or when cold lice it; 
ſtrain the liquor as before directed, which will jelly; lay ſome 
of it round the ſliced veal. ES, | | 


5 Poloe of Veal. 
TAKE a pound of rice, put to it a quart of veal broth 
ſome mace, and a little ſalt; ſtew it over a very flow fire till i 
is thick; butter the bottom of the ſtew-pan, beat up the yolks 
of 11x eggs and ſtir into it; then take a diſh, butter it, lay — 
: . | | 06 
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of the rice at bottom, and put upon it a neck or breaſt of veal, 
E half-roaſted, cut into five or fix pieces; lay the veal cloſe to- 
gether in the middle, and cover it all over with rice; waſh the 
rice over with the yolks of eggs, and bake it an hour and a half, 
E then open the top, and pour in ſome good thick gravy ; ſqueeze 
in the juice of an orange. 


8 | A Portugueſe Poloe. 

| TAKE a leg of veal, about twelve or fourteen pounds, cut 
5 into pieces; an old cock or hen, ſkinned and cut alſo into pieces, 
E bones and all; put them into a veſſel with three gallons of wa- 
ter, eight or ten blades of mace, half a pound of bacon, two 
E onions, and fix or eight cloves; cover them cloſe and boil them 


boiled down; (this mult be done the day before it is wanted) the 


and let it ſtand over a very {low fire till the rice is very thick and 
| dry; great care muſt be taken that it does not burn: turn it into 
a diſh; garniſh with hard eggs, in quarters. It is generally cat 
E with roaſt fowis, in another diſh, 


A Grenade of Veal. © 

| CUT ſome thin flices from a fillet of veal of a moderate 
breadth, and lard them half way with bacon ; then take a dozen 

ſquab pigeons, let them be picked and trufſed ; put them into 

| a pan of boiling water; let them lie in it two or three minutes; 


| dozen of muſhrooms, picked and ſliced, and three veal ſweet- 
breads cut and fliced ; put the pigeons to theſe ingredients, and 
et the ſtew-pan over a very flow fire; when the pigeons and 
ſweetbreads are enough, thicken the gravy with ſome rich cullis: 
add ſome cock's-combs and ſome artichoke-bottoms ſhred ſinall ; 
let theſe ſtew a little while, and then ſet them to cool. | 
Cut ſome thin ſlices of ham and bacon, put in ſome forced- 
| meat, then the larded veal into a ftew-pan, and put the ham 
and baton over it, and put in ſome yolks of eggs over the ham 
| and veal, and then more forced-meat; then put in the ragout of 
p1geons, and turn the flices of veal and bacon ; put over them 
more forced-meat rubbed over with yolks of eggs; Cover them 
with ſlices of baco | | 
and under It ; take care it does not burn ; when done, turn it 
2 a hot diſh, take off the bacon, ſkim off the fat, put in 
zome veal-cullis, and ſerve it hot. 


L 2 Terrint 


very ſlowly till the liquor is half waſted, and the meat, is quite 


next day put this liquor into a ſaucepan with a pound of rice, 


. 


ſet a ſtew- pan upon the fire with ſome good gravy, put into it a | 


n: cover the ſtew-pan cloſe, and put fire over 
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with a little flower; add catchup, chyan, muſhrooms, and hard 


cover a gentle fire; when the butter is juſt melted, lay in ti 


\ 


put this into an earthen pan, put more butter and more col:ops 


little flower, white pepper, ſalt, lemon-juice or pickled muſſt 


heat them through, Forced-meat balls boiled may be added. 


cabbages, or imperial lettuce, and put them in to ſtew ; when it 


eggs; lay round, little ſlices of bacon notched and toaſted; 
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Terrine of Veal Griſiles. 

TAKE a good quantity of veal griſtles, from the breaſt © 
any other part; waſh them in two or three waters, then ſet 
| them on a ſieve to drain; put ſome butter into a ſtew-pan, 
ſet it over a ſlow fire; put in a piece of butter when it dn1ls, 
which is when it has done hifling ; put in the griſtles, and a 
onion ſhred very fine, ſome pepper and ſalt, ſome ſweet herb; 
ſhred fine, and ſome flower: let theſe fry a little, then pour in 
ſome gravy, and let them ſtew; then cut to pieccs three good 


is enough ſkim off the fat, then pour in ſome cullis of han 
or bacon, and ſerve it up. | | 


5 | Veal Collops. 

CUT them about five inches long, not fo broad, and not 
too thin; rub them with eggs, and ſtrew over them ſome 
crumbs of grated bread, parſley chopped, grated lemon peel, 
pepper, ſalt, and nutmeg, with a few leaves of thyme ſhred 
ſmall ; ſet them before the fire in a diſh or Dutch oven; batt 
them, when a nice brown, turn them; thicken ſome rich grau) 


yolks of eggs; boil this up, and pour it over them. 
Rs Scotch Collops. 


CUT them from the leg; fry them a good brown, but not 
too much; take ſome good gravy, thicken it with a little flower, 
boil it a few minutes; add chyan, catchup, truffles, mo- 
rells, falt, muſhrooms pickled, grated lemon-peel ; ſimmer 
this up, juſt heat the collops through, add what gravy cane 
from them, but do not let them boi!, or they will be hay, 


which is a great fault; add forced-meat balls, hard yolks of 


ſliced lemon. | 
„ Scotch Collops, white. 
PUT a lump of butter into a ſftew-pan, ſet it at . 


collops, keep turning them till there appears a thickiſh gravy; 


in the ſame manner, till all are done; then pour the gra!) 
from them into a ſtew-pan, with a little cream, mixed with 4 


rooms, and a few oyſters; boil this up, put in the collops, 


Wal 
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Veal Cutlets. 
CUT part of the neck into cutlets; ſhorten them, fry them 


| a nice brown; ſtew them in ſome good gravy till tender, with a 
4 Je flower mixed ſmooth in it; then add catchup, chyan, ſalt, 
: a few truffles and morells, pickled muſhrooms, Forced-meat 
E balls may likewiſe be added, ED 


Cutlets in Ragout. . 
TAKE ſome large cutlets from the fillet; beat them flat, 


and lacd them; ſtrew over them ſome pepper, falt, crumbs of 


* 


| bread, and ſhred parſley ; then make 2 ragout of veal ſweet- 


: breads and muſhrooms ; fry the cutlets in melted bacon, of a 
| fine brown; then lay them in a hot diſh, and pour the ragout 
| boiling hot over them. | 


Cutlets with feur Sauce. 
| CUT them moderately thick ; put them into a ſaucepan co- 
| vered with water, when half done let them drain and cool; make 
a thin batter of eggs and a liitle flower, ſet a frying-pan on the 


fire with ſome hog's-lard ; when it is hot dip the cutlets in the 


| batter, and make them A fine brown. For ſauce—verjuice, 
| falt, and pepper; mix it and ſend it up with the cutlets. Thoſe 


J "that diſlike this lauce may dreſs them with oy or cullis. 


Veal Olives. 


will make three olives;) rub over them ſome yolk of egg, ſtrew 
on them ſome bread crumbs, mixed with pariley chopped, le- 


a thin ſlice of bacon, not too fat; roll them up tight, ſkewer 
them with ſmall ſkewers, rub the outſide with egg, roll them 
in bread crumbs, &c. lay them in the Dutch oven, let them 
do without burning; they take a good deal of time, as they 
are thick. Pour the following ſauce into the diſh—Take a pint 
of good gravy, thicken it with flower; add catchup, chyan, 


ny may be added. 


Veal Hue ALla-mode. 


ARE two pounds of veal; beat it fine, as for forced-meat ; 
the yolks of two eggs, two anchovies, half a pound of mar- 


ters, ſome thyme, ſweet marjoram, parſley, ſpinach, lemon- 
om ſalt, pepper, nutmeg, and nace, finely beaten ; mix all 
3 well 


CUT them thin from the fillet (if it- is large, one ſlice 


mon-pecl grated, pepper, ſalt, and nutmeg ; lay on every piece 


pickled uſhrooms ; boil this up a few minutes : forced- meat 


row, a few muſhrooms, pickled or freſh ; half a pint of oy- 
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well together: take a veal caul, lay a layer of con, and 


layer of the ingredients, roll it in the veal caul, and either 
roaſt or bake it; when it is done cut. it into llices, lay it in 
the diſh, and pour good gravy over it. 


Fried Veal with Lemon. 
CUT ſome flices of veal the breadth of three fingers, and 
twice that length, and the thickneſs of a crown-plece ; make 
a ſeaſoning of ſweet herbs, ſome grated bread, pepper, ſalt, 


and a little nutmeg ; beat up the yolks of two eggs (without 
the whitcs) ſet on a frying-pan with a piece of butter, when 


it-is boiling hot dip the veal in the egg, and then in the 


ſeaſoning; cover them with it very thick; throw them into the 


pan and brown them; put them into a hot diſh and ſqueeze a 


lemon over them: pour the fat out of the pan, put in ſome 


gravy or cullis, ſqueeze in ſome lemon, ſhake it round the 
pan till it is boiling hot, and then pour it over the veal ; if 


it is not thick enough, mix a little flower and gravy in a ba- 
ſon, and then pour it into that 1 in the frying-pan 3 let it boll, 
and ſerve it up. 


| To areſs cold Peas. 


FRY the veal brown, then put it where the butter may 
drain off ; afterwards ſtew it with an equal quantity of white 


wine and vinegar ; ſeaſon it to the taſte ; throw the ſuckers 


of artichokes, with the horny part cut os into it when the 


yeal is put IN, 
Cold Veal haſhed. 

D it as the cold calf's-head ; or when ſliced, flower it, put 
It into a little gravy, with erated lemon-peel, pepper, ſalt, and 
1 7 ; boil it up; add a little juice of lemon: ſerve round! it 

oaſted ſippets. 

Minced Veal. 

CUT the veal very fine, but do not chop it; take a little 
white gravy or water, but gravy is better, a little cream or 
milk, a bit of butter rolled in flower, and ſome grated lemon- 
peel; let theſe boil till like a fine thick cream; flower the 
veal, ſhake a little ſalt and ſome white pepper over it; put it 
into the ſauce-pan to the other ingredients, and let it be quite 


\ hot: it muſt not boil after the veal is in, or it will be hard: 


before it is taken up, ſqueeze ſome juice of lemon into it. 
If it is agreeable, put ſippets under it, 
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To collar a Breaſt of Veal to eat cold, 


| cloſe, | 
1 Breaſt of Veal in Galantine. | 
| BONE a breaſt of veal, and beat it quite flat; then make 
a ; ſeaſoning with ſweet herbs, parfley, thyme, ſome grated 
| lemon-pcel, mixed with pepper, ſalt, and grated nutmeg ; ftrew 
E this mixture over the veal, roll it up round as tight as 
poſſible, and tie it up in a napkin; put it into a ſmall pot 
with ſome good broth, juſt enough to cover it; put in a bunch 
of ſweet herbs, let it ftew two hours; when the liquor is a 
good deal reduced, put in a pint of mountain and ſome bruiſed 
mace ; let it boil up two or three times, then take it off and ſet: 
it to cool in the liquor: when it is quite cold, take off the nap- 


kin and ſet by the veal, Some like it ſent to table whole, but 
it is better cut in ſlices, 


. To boil Veal like Sturgeon. 
TAKE a ſmall delicate fillet of veal, from a cow calf; take 
off the ſkin, and then lard it all over, top, bottom, and ſides 
with ſome bacon and ham; put into a ſtew- pan ſome ſlices of 
bacon and veal ; ſtrew over them ſome pepper, ſalt, and ſweet 
herbs ; then put in the fillet with as much broth as will juſt cover 
themz cover the ſtew- pan very cloſe, and let them ſimmer very 
gently ; when the veal is near enough, put in a bottle of white 
wine, an onion ſhred, a few cloves, a little mace; put on the 
cover of the ſtew-pan, ſet it over a ſtove, and lay ſome charcoal 
upon it ; when it has been kept hot ten minutes, take it off the 
hre and remove the charcoal, If it is intended to be eat hot, 
the following ſauce muſt be made while it is ſtewing—voet on a 


L 4 ſauce- 


„ 
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ſauce-pan, with a glaſs of gravy, a glaſs and a half of Vinegar, 
half a and ſe bo a large onion ſliced, and a good dea] of 


pepper and ſalt; boil this a few minutes and ſtrain it; lay the 
meat in a diſh, and pour the ſauce over it. If it is to be eat 
cold, it muſt not be taken out of the liquor it is ſtewed in, but 


- ſet by to cool all night, and it will be exceeding good, 


VVV 
TAKE a part of a knuckle or fillet of veal, that has been 
ſtewed, or bake it on purpoſe for potting ; beat it to a paſte, 
with butter, ſalt, white pepper, and mace, pounded ; pres it 
down in pots, pour over it clariked butter. | 


Marbled Veal. 
DO the veal as above; boil a tongue very tender, lice it, 
beat it with butter, white pepper, and mace pounded; put x 
layer of veal in the pot, then ſtick in lumps of tongue ; fill up 
the ſpaces with the veal, pour over clarihed butter. It makes 
a pretty diſh {liced, 5 . FED 
% © I © ', Q 
CUT a piece out of the leg; put it into a few-pan, with as 
much veal broth as will be ſufficient for the jelly; when re- 
duced, ſome Madeira, an onion, a bunch of ſweet herbs, half 
a lemon, pepper, ſalt, a little mace, and a flice or two of 
boiled ham; let this ſtew till the veal is tender; ſtrain the li- 
quor through a piece of dimity, the rough fide upward, fit 
_ dipped in cold water; then boil in it two ounces of iſinglaſs, 
and add lemon-juice, wine, &c. as may be neceſſary ; pals 
it through a bag: the veal ſhould be wiped clean before it 
is cold, and may be put into the jelly in the ſame manner as a 
chicken; or lay the veal in a plate, break tne jelly a little, and 


heap upon it, _— 
V Veal Ham. 5 
TAKE a leg of veal, cut ham faſhion, two ounces of ſalt— 
petre, one pound of bay and one of common ſalt, and one 
ounce of juniper-berries bruiſed; rub it well into the veal; lay 
the ſkinny fide downwards at firſt, but Jet it be well rubbed and 
turned every day for a fortnight, and then let it be hung in wood 
i for a fortnight, It may be boiled, or. parboiled and 
E dat 


CALVES 


/ 
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CALVES HEADS, 
Calf*'s Head boiled. 


an egg, and rub it over the head with a feather, then ſtrew over 
it a ſeaſoning of pepper, ſalt, thyme, parſley chopt ſmall, 
ſhred lemon- peel, grated bread, and a little nutmeg ; ſtick bits 
| of butter over it, and ſend it to the oven; boil the other half 


bit of cloth, with a very little parſley, and a leaf or two of 


fait; lay the tongue, boiled and peeled, in the middle of a 


or pickled pork; greens and carrots in another, 


To haſh a Calf*s Head, white. 
BOIL half a calf's head in milk and water, cut it in ſlices; 


artichoke-bottoms parboiled, ſome oyſters with their beards 
| taken off, ſtewed in a good piece of butter rolled in flower; 


juſt before it is taken up, put in ſome pickled muſhrooms, and 


apt to turn. Garniſh with forced-meat balls ſtewed. Parboil 
| the brains in a bit of cloth, and chop them ſmall; put them into 
a ſaucepan, with a bit of butter, a little white pepper and falt ; 
make them quite hot, and fill ſome patties; fill others with ſtewed 
forced- meat and oyſters: garniſh the calf's head with them. 


| Calf's Head haſhed, brown. 
HALF the head only ſhould be haſhed, as a whole one 
makes too large a diſh ; parboil it, when cold cut it into thin 


pan with ſome good gravy, a quart or more, a glaſs of Ma- 
deira, an anchovy wiped and boned, a little pounded cloves, 
chyan, a piece of lemon- peel; let theſe ſtew gently three quar- 
ters of an hour; then add ſome-catchup, a few rruffles and mo- 
rells, firſt waſhed; pickled or freſh muſhrooms; if freſh, a little 
Juice of lemon; ſtew theſe together a few minutes; add forced- 
meat balls fried, and hard yolks of eggs. Dip the brains in hot 


_ grated 


WASH it very clean, parboil one half, beat up the yolk of 


white in a cloth, put them both into a diſh ; boil the brains in a 


| face; when they are boiled, chop them ſmall, and warm them _ 
up in a ſaucepan, with a bit of butter and a little pepper and 


ſmall diſh, and the brains round it; have in another diſh bacon 


when cold flower it, and put it into a ſtew-pan, with ſome veal 
gravy, a little beaten mace, a little ſalt, a few morells, a fer 


put in the liquor, the yolks of two eggs well beat, half a pint 
of cream; ſtir all together till it is of a good thickneſs, and 


a little of their liquor; if they are put in before, the cream is 


ſlices, and the tongue; flower it pretty well, put it into a ſtzw- 


Water, ſkin them, beat them fine, and mix them with a little 
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grated lemon-peel, parſley chopped, and ſavoury herbs, ſavoury 


fpice, chyan, ſalt, bread crumbs, and yolk of egg; fry theſe in 
{mall cakes; garniſh the haſh with them, oyſters fried, ang 
fliced lemon. If for a large company, boil the other half of 
the head, rub it over with yolk of egg, ftrew on bread crumbs, 
with pepper, falt, a little nutmeg, grated lemon- peel, and 
chopped parſley ; baſte it before the fire, let it be a nice brown, 
lay it on the haſh, e 


Ws To flew a Calf's Head. R 
LET it be well waſhed, and laid in water for an hour; take 
out the brains, bone it, take out the tongue and the eyes; make 
a forced- meat with two pounds of beef ſuet, and as much lean 
veal, two anchovies boned and waſhed clean, the peel of x 
lemon, and a nutmeg grated, with a little thyme; chop all theſe 
together, and ſome ftale bread grated ; beat up the yolks of 
four eggs and mix with them. Make part of this forced-meat into 
fifteen or twenty balls; then boil five eggs hard, half a pin: 
of oyſters waſhed clean, and half a pint of freſh muſhrooms, it 
they are to be got: mix theſe with the reit of the forced-meat, 
and ſtuff the head from where the bones were taken; tie it up 
carefully with a packthread, put it into two quarts of gray 
with a blade or two of mace; let it be cloſe covered, and it 
muſt ſtew very ſlowly two hours. While the head is ſtewing, 
beat up the brains with ſome lemon-thyme and parſley ſhred 
very fine, ſome grated nutmeg, and the yolk of an egg mixed 
with it; fry half the brains in dripping, in little cakes, and 
fry the balls. When the head is done, keep it hot, with the 
brain-cakes and balls, before the fire; ſtrain off the liquor th: 
head was ſtewed in, add to it ſome ſtewed truMes and morells, 
and a few pickled muſhrooms; put in the other half of the 
brains chopped, boil them all up together, and let them 
fimmer a few minutes; put the head into a hot diſh proper io! 
the table, pour the liquor over it, lay the balls and the bra 
cakes round it. 


3 


20 roaſt a Calf*s Head. 

WASH the head very clean, take out the bones, and dry i 
very well with a cloth; make a ſeaſoning of beaten mace, pep- 
per, ſalt, nutmeg, and cloves, ſome fat bacon cut very mal 
and ſome grated bread ; ſtrew this over it, roll it up, ſkewer | 
with a ſmall ſkewer, and tie it with tape; roaſt it, and bake! 
with butter ; make a rich veal gravy, thickened with butter and 
rolled in flower, - 
_ 5 ' ome 


Some like muſhrooms and the fat part of oyſters, but it is 
very good without. e 


% 


The German Way of dreſſing a Calf's Head. 


with it; ſplit it in half, ſcald it very white, and take out 
| the jaw-bone ; take a large ſtew-pan or ſauce-pan, and lay at 


| with ſome pepper and ſalt; then lay in the head, pour in ſome 
beef-broth, a large onion ſtuck with cloves, and a bunch of 
| ſweet herbs ; cover the ſtew- pan very cloſe, and ſet it over a ſtove 


and half a pint of red wine; let the wine be well boiled in 
| the gravy : add to it two ſweetbreads parboiled and cut in ſlices, 


| theſe ew till they are tender: when the head is ſtewed take 


eyes in pieces alſo, and chop the brains ; put theſe into a baking- 
diſh, and pour ſome of the ragout over them, then take the 


bead, lay it upon the ragout, pour the reſt over it, and on that 
| WE {ome melted butter; then ſcrape ſome fine Parmeſan cheeſe and 
t ſtrew it over the butter, and ſend it to the oven; it does not 
» WH vant much baking, but only requires to be of a fine brown. 

d | | 

F Cold Calf*s Head hajhed. 


CUT it into ſlices, flower it, put to it a little boiled gravy, 
a little white wine, ſome cream, a little catchup, white pepper, 
ſalt, and nutmeg, a few oyſters and their liquor, ſhred lemon- 
peel; boil this up gently together; a few pickled muſhrooms, 
or freſh, and a little lemon-juice, or lemon-juice only. This 
| may be enriched with truffles and morells parboiled, forced- 
meat balls, and hard eggs. 15 
. To collar a Calf's Head. 

TAKE a calf's head with the ſkin on, ſcald off the hair, 
parboil and bone it; the fore part muſt be ſlit : boil the tongue, 


aper, falt, cloves, mace, and beat them, nutmeg grated, ſcalded 
r parſley, thyme, ſavoury, and ſweet marjoram, cut very fmall ; 


and tie it round with tape; boil it gently for three hours, in as 
5 —— 1 —— 


THE LADY's ASSISTANT. 135 


TAKE a large calf's head, with great part of the neck cut 


the bottom ſome ſlices of bacon, then ſome thin beef-ſteaks, 


to ſtew ; then make a ragout with a quart of good beef-gravy, 


ſome cock's-combs, oyſters, muſhrooms, truffles and morells; let 


it up, put it into a diſh, take out the brains, the eyes, and the 
bones; then flit the tongue, cut it into ſmall pieces, cut the 


peel it, and cut it into thin ſlices,' and the palate with it; put 
them with the eyes into the middle of the head; take ſome pep- 


e beat the yolks of three or four eggs, ſpread them over the 
head, and then ftrew on the ſeaſoning, roll it up very tight, 


"EY 
DTS 


| tween a quart and three pints of 
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much water as will cover it: when the head is taken out, ſeq. 
ſon the pickle with ſalt, pepper, and ſpice 3 ;. alſo a pint of white 


wine vinegar : when it 1s cold put in the collar, and when 
ſent to table cut it in ſlices. 


Jo collar a Calf's Head to eat like Brawn. 
TAKE the head with the ſkin and hair on, ſcald it till the 
hair will come off, then cleave it down, and take out the 
brains and the eyes, waſh it very clean, and put it into a pot 
of clean water; boil it till the bones will come out; then flice 
the tongue and ears and lay them all even; throw a handful of 


falt over them, and roll it up quite cloſe into a collar; boil it near 


two hours; when the head is cold put it into brawn pickle. 


Mock Turtle. 

TAKE a calf's head and ſcald off the hair, as from a pig, 
then clean it, cut off the horny part in thin ſlices, with as 
little of the lean as poſſible; «A. the brains; have ready be- 

Peng mutton or veal grayy, 
with a quart of Madeira wine, a large tea-ſpoonful of chyan, 
a large onion cut very ſmall, half the peel of a large lemon, 
ſhred as fine as poſſible, a little ſalt, the juice of four lemons, 
and ſome ſweet herbs cut ſmall; ſtew all theſe together til 
the head is very tender; let them ſtew about an hour and a half, 
then have ready the back ſhell of a turtle, lined with a paſte 
made of flower and water, which muſt firſt be ſet in the oven 
to harden, then put in the ingredients and ſet it into the oven 
to brown ; when that is done, lay the yolks of eggs boiled hard 
and forced-meat balls round the top. 

Some parboil the head the day before, take out the bobs 
and then cut it into ſlices. 


? SWEETBREADS. 


Sweetbreads roaſted. 
PARBOIL them ; when cold, lard them with has: and 
roaſt them in a Dutch oven, or on a poor man's jack : for 
en butter, NN and butter, or lemon ſauce. 


To fry Sweetbreads. 

CUT them in long ſlices, beat up the yolk of an egg, and 
rub it over them with a feather ; ; . 1 a ſeaſoning of pepper, 
ſalt, and grated bread ; dip them into it, and fry thein in butter: 
for ſauce - catchup and butter, with gravy or lemon-ſauce; 


garniſh wich ſmall ſlices of toaſted bacon and criſped per: wa 
Mbit 
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White Fricaſſee of Sweetbreads. 
SCALD and flice them as before; thicken ſome veal gravy 
with a bit of butter mixed with flower, a little cream, ſome 
grated lemon-peel, and nutmeg, white pepper, ſalt, a little 


| muſhroom powder and liquor; ftew this a little, put in the 
| ſweetbreads, {immer them, ſhaking the pan; ſqueeze in a little 


jemon- juice. 


Brown Fricaſſee of Sweetbreads. 


_SCALD two or three, flice them, dip them in the yolk of 
an egg, mixed with pepper, ſalt, nutmeg, and a little flower; 
fry them a nice brown; thicken a little good gravy with 
| ſome flower, boil it well: add.chyan, catchup, or muſhroom- 


powder, a little juice of lemon - ſtew the {weetbreads in this 
a few minutes; garniſh with lemon. 


SS A Ragout of Sweetbreads. 

PARBOIL them, rub them with yolk of egg; ſtrew on 
bread crumbs, lemon-peel, nutmeg, pepper, and falt ; roaſt 
them in a Dutch oven; thicken ſome good gravy with a little 
flower; add catchup, chyan, a little juice of lemon; boil this 


up, pour it to the ſweetbreads; artichoke bottoms may be added, 


cut into quarters; cut lemon or orange-peel like ſtraws for 

garniſh e 5 
PE. Srweetbreads forced,  _ 

PARBOIL them as for a ragout; put forced-meat in a caul 


in the ſhape of a ſweetbread ; roaſt that in a Dutch even; 
| thicken a little good gravy. with flower; add catcoup, a little 


grated lemon- peel, pepper, ſalt, and nutmeg; boil it up, 
with a few pickled muſhrooms, or lemon, juice. Let the ſweet- 


breads ſtew a little in this gravy; then lay the forced-meat in 


the middle; the ſweetbreads at the ends. 


Seweetbreads larded. Sw 


PARB OIL two or three ſweetbreads ; when cold, lard them 


down the middle with little bits of bacon, on each ſide with 


| bits of lemon- peel, on each fide that with a little pickled cu- 


cumber cut very ſmall ; ſtew them cently in cullis or rich gravy, 
thickened with a little lower; add muſhroom powder, chyan, 


and ſalt if neceſlary a little lemon juice. Garniſn with 


pickles. | 
| Stoeetbreads and Palates fricaſſeed. 
PARBOIL a ſweetbread or two; ſtew two or three plains | 
8 | 9 ti 
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lemon-peel ; mix it up with the yolk of an egg. 
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till very tender; blanch them, cut them in pieces, and ſlice ths 
ſweetbread; dip theſe in egg, ſtrew over them very fine bread 
crumbs, ſeaſoned with pepper, ſalt, nutmeg, and pounded 
cloves; fry and drain them; thicken ſome good gravy with 
little flower; add catchup, chyan, ſalt if neceſſary; ſtew them 
in this about a quarter of an hour; a few pickled muſhrooms, 
or lemon- juice; lamb- ſtones may be added, parboiled and 
fried. ey ORR ee 1 

Or, 


PALATES do very. well alone, dreſſed as above; or with 


the ſweetbread roaſted and put in the middle of the diſh. 


20 dreſs a Calf 's Pluck. = 
BOIL the lights and part of the liver, roaſt the heart, Ruffed 
with ſuet, ſweet herbs, and a little parſley, all chopt ſmall, 2 
few crumbs of bread, ſome pepper, ſalt, nutmeg, and alittle 


When the lights and liver are boiled, chop them very ſmall, 


and put them in a ſauce- pan with a piece of butter rolled in flower, 
ſome pepper and falt, with a little lemon or vinegar, if agree- 
able; fry the other part of the liver as before mentioned, with 
ſome little ſlices of bacon ; lay the mince at the bottom, the 
heart in the middle, and the fryed liver and bacon round, with 
ſome criſped parſley, For ſauce—plain butter. It is a large 


but it may be eaſily diminiſhed, 


3 A Scotch Haggas. 
CHOP the heart, lights, and chitterlings of a calf, with 2 


Pound of ſuet cut very fine, ſeaſoned with pepper and falt ; mix 


it with a pound of the beſt Scotch oatmeal ; roll it up, and put 
it into a calf's bag; a pint of good cream, with a little all- 


ſpice and beaten mace mixed with it is very good, but fome 
like it better without. N ” ” 


3 To make its ſweet. 

TAKE the chitterlings, heart, lights, and ſuet, with ſome 
grated nutmeg, a pound of currants waſhed and picked, a pound 
of raiſins ſtoned and chopped, and half a pint of mountain, 


mixed well together, let it boil in the calf's bag two hours; 


it muſt be ſent to table in the bag. 


CALF's 


* th. ts. 1 8 
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CAL F's LIVER, 
To roaſt a Calf*s Liver. 1 


A Calf"s. Liver flewed, _ 5 
LARD the liver, and put it into a ſtew- pan, with ſome alt, 
whole pepper, a bundle of ſweet herbs, an onion, and a blade 
of mace; let it ftew till tender, then take it up, cover it to 


keep hot; {train the liquor it was ſtewed in, ſkim off all the fat, 
thicken it with a piece of butter rolled in flower, and pour it 


over the liver. L | 
7 Calf*s Liver fryed. 
CUT it in flices, and fry it in good beef-dripping or butter; 
let the pan be half full, and put the liver in when it boils 
which is, when it has done hifling : have ſome raſhers of toaſted 


fire: always lay the bacon in boiling water before it is either 


| broiled, fryed, or toaſted, it takes out the ſalt and makes it ten- 
| der. Sauce—plain melted butter, a little poured over the liver, 


the relt in a ſauce-boat, 


Calf's Chitterlings. 


CLEAN ſome of the largeſt of the calf's outs, cut them into 
lengths proper for puddings, tie one of the ends cloſe ; take 


ſome bacon and cut it like dice, and a calf's udder, and fat that 
comes off the chirtedlings? chaldran blanched and cut alſo; put 
them into a ftew=-pan, with a bay-leaf, ſalt, pepper, eſchalot cut 
ſmall, ſome pounded mace, and Jamaica pepper, with half a 
pint or moxe of milk, and Jet it juſt fimmer ; then take off the 
pan, and thicken it with four or five yolks of eggs, and ſome 


crumbs of bread ; fill the chitterlings with this mixture, which 


muft be kept warm, and make the links like hogs-puddinge; be- 
ore they are ſent to table, they muſt be boiled over a moderate 
hre ; let them cool in their own liquor: they ſerve in ſummer, 
when hogs-puddings are not to be had. ns 


ET To flew Calf*s Feet: „ 
TAKE a Calf's foot, divide it into four pieces, put it to 
ſtew with half a pint of water; pare a potatoe, take a middling 


onion peeled and ſliced thin, ſome beaten pepper, and ſalt; put 


theſe ingredients to the Calf's foot, and let them ſimmer very 
boftly for two hours: it is very good. | 


3 . | 0 Fricaſſte 


THE LADYs ASSISTANT. 159 


| SPIT it, and then lard it with bacon. For ſauce—good gravy, * 


bacon, and lay round it, with ſome parfley criſped before the 


* 
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7 Fricaſſee of Calf*s Feet. 


BOIL them and take out the long bones, ſplit them, and 
put them into a ſtew-pan, with ſome veal gravy, and a very 
little white wine; beat the yolks of two or three eggs with x 
little cream, and put to them a little grated nutmeg, ſome ſalt, 
and a piece of butter; ſtir it till it is of a proper thickneſs, 


Ragout of Calf's Feet. 
1 BOIL the feet, hook and cut the meat in ſlices, brown them 
3 in the frying-pan, and then put them in ſome good beef gray, 
3 with morells, truffles, pickled muſhrooms, the yolks of four egy 
boiled hard, ſome ſalt, and a little butter rolled in flower. For 
a ſick perſon, a Calf's Foot boiled, with parſley and butter, i 
eftcemed very good, 


Mock Turtle. 

; TAKE two calf's feet, and one chicken, cut them into 
pieces as for a fricaſice ; make the ſeaſoning with three large 
onions, a large handful of parſley. and a few ſweet herbs ; chop 

them all together; then ſeaſon the meat: let the calf”s feet 
ſtew two hours and a half in three quarts of water ; then put in 
the chicken, let it ſtew half an hour; then take tne juice of 

; two lemons, a tea-cup full of Madeira wine, ſome chyao pep. 
per; put that in lait: let it ſtew all together half an hour, all 

_ ſerve it up in a foup-diſh. 

Forced- meat balls of veal may be laid at top, and hard eggs. 


Jo make ſavoury Jelly. 

BOIL either two or four calf's feet, according to the quan: 
tity which is wanted, with ifinglaſs, to make it a ſtiff jelly; 
one ounce of picked ilinglaſs to two feet is about ſufficient, if the 
iſinglaſs is very good; boil with theſe a piece of lemon-peel, an 
onion, a bunch of ſweet herbs, ſome pepper-corns, a few 
cloves, a bit of mace, nutmeg, and a little ſalt; when the jelly 
is enough, ſtrain it; put to it Juice of lemon, and white wine, 
to the taſte; boil it up, pulp it through a bag till fine; te 

ww of an egg may be added before it is boiled. 
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be Directions bow to chooſe Mutton. 

I 7 OUNG mutton, if ſqueezed with the fingers, will feel very 
tender; if it is old, it will remain wrinkled, the fat will 

be alſo clammy and fibrous: in ram-mutton the grain is cloſe, 

it is of a deep red, and the fat ſpungy: in ewe-mutton the fleſh 


mutton is reckoned the beſt. 
Diferent joints of Mutton; 


) 
. . Fore Quarter. | | 
THE neck, breaſt, and ſhouider ; the two necks cut toge- 
t | FE . Ts | : 

ther are called the chine. | 8 
1 Hind Quarter. 


THE leg and the Join : the two loins cut together are called 
the ſaddle. The head and pluck are generally ſold together. 


Jo boil Mutton. 


pound: ſerve it with maſhed turnips and carrots, or caper ſauce 


sr to a neck, eſchalot ſauce, 

, To boil a Leg of Mutton with colliflower and ſpinach. 

0 CUT a leg of mutton veniſon-faſhion, and boil it in a cloth; 
„ bhave three or four colliflowers boiled in milk and water, pull 
j them into ſprigs, and ſtew them with butter, pepper, ſalt, and 
„ little milk; ſtew ſome ſpinach in a fauce-pan; put to the 


2 a quarter of a pint of gravy, a piece of butter and 
ower ; when it is enough, put the mutton in the middle, the 
ſpinach round it, and the colliflqwer over all; the butter the 


be melted like a fine ſmooth cream. 
Og To roaſt Mutton, 


twelve pounds, two hours; a ſmall ſaddle, an hour and half, a 
arge one near three hours. Paper a ſaddle : if garlic is not diſ- 
liked, ſtuff the knuckle part of the leg with two or three cloves 


1 
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is paler than in weather, and has a cloſer grain. Short-ſhanked 


MUT TON ſhould be boiled a quarter of an hour to a 


colliflower was ſtewed in muſt be poured over it, and it muſt 


A leg. of fix pounds will take an hour and a quarter ; of +3 
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of it: a breaſt will take half an hour at a briſk fire; a large h 
neck, an hour; a2 ſmall one, a little more than half an hour; - © 
a ſhoulder near as much time as a 10 For ſauce — potatoes, { 
pickles, ſallad, celery: raw or ſtewed, broccoli, French beans, q 
colliflower; or to a ſhoulder of mutton, onion ſauce. t 


Mock Veniſon. 

- CUT a bind quarter of fat mutton like a haunch of veniſon, 
let it ſteep in the ſheep's blood for five or ſix hours, then let it 
hang in cold dry weather for three weeks, or as long as it wil 
keep ſweet; rub it well with a cloth, then rub it over with 
freſh butter, ſtrew ſome ſalt over it, and a little flower; butter 

a ſheet of paper and lay over it, and another over that, or ſome 
paſte, and tie it round; if it is large, it will take two hours and | 
a half roaſting ; before it is taken up, take off the paper or 
paſte, baſte it well with butter, and flower it; let the jack go 

round very quick, that it may have a good froth. Sauce gray 
and currant- jelly. 52 5 


. To fiuff 4 Leg of Mutton with Oyflers, 
MAKE a forced-meat of beef-ſuet chopt ſmall, the yolks of 
eggs boiled hard, with three anchovies, a ſmall bit of onion, 
thyme, ſavory, and ſome oyſters,, a dozen or fourteen, all cut 
fine; ſome ſalt, pepper, grated nutmeg, and crumbs of bread, 
mixed up with raw eggs; ſtuff the mutton under the {kin in the 
thickeſt part, under the flap, and at the knuckle. For ſauce- 
ſome oyſter- liquor, a little red-wine, an anchovy, and ſom! 

more oyſters ſtewed and laid under the mutton. 


. CUT ſeveral: holes in the mutton, beard ſome oyſters, and 
roll them in crumbs of bread and nutmeg ; put three oyſters 
into each hole; if it is roaſted, cover it with a caul; but if i 
is boiled, put it in a cloth, and pour oyſter ſauce all over it. 


A Leg of Mutton au Hautgout, © 

LET it hang a fortnight in an airy place, ſtuff it with gar- 
lic, and rub it over with pepper and ſalt, and then roaſt it. 
Sauce—good gravy, with a large ſpoonful of red-wine boiled 
in it. ; | | * 


* 
dc 0 kwoa 1 


Leg of Mutton a-la- Daube. | 

TAKE a leg of mutton and lard it with bacon, half-rcal 
it, and then put it in as ſmall a pot as will hold it, with a 
quart of mutton gravy, half a pint of vinegar, ſome whole pr 
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bay-leaves, ſweet- marjoram, winter-ſavory, and ſome green 
' onions; when it is tender, take it up, and make the ſauce with 
ſome of the liquor, muſhrooms, ſliced lemon, two anchovies, 
a ſpoonful of colouring, and a piece of butter; pour ſome over 5 
the mutton, and the reſt in a boat. 1 


To boil a Leg of Mutton a-la-lore. | 

TAKE a leg of mutton of ſeven or eight pounds, let it 
hang as long as it will keep; beat it flat, and ſeaſon it with 
pepper, ſalt, and cloves ; ſet a pot on the fire with fome parſley 
at the bottom, over that, ſome ſlices of bacon and a bunch of 
ſweet herbs ; then lay in the mutton, ſtrew over it ſome pepper 
and ſalt, a blade or two of mace, half a grated nutmeg, and as 0 
much water as will cover it; let it ſtew very gently, cloſe covered on 
down; keep ſome water boiling to fill up the pot as the liquor 
waſtes: thus let it ſtew till the mutton is done: do not fill the 
pot up with water the laſt time, but with a pint of white-wine : 
when this is well boiled, take up the mutton and lay it in 
the diſh, Se N er * „ 
Some mM̃ake a ſauce for it, while it is ſtewing, with muſh- 
rooms cut ſmall, two middling- ſized onions cut ſmall, a clove 
of garlic, and ſome leaves of tarragon, or ſome tops of garden- 
creſs; put theſe together into a ſtew-pan, with a glaſs of oil, and 
another of white-wine, a gill and a half of rich gravy, and 
a little juice of lemon; ſet theſe ingredients over a ſtove, take off 
the fat as it riſes, and taſte if there is acid enough in it, if not, 
add ſome more lemon. Thoſe who do not like this ſauce, may 
_uſe'ſtrong gravy thickened with butter. 
LS Leg of Mutton d- la- Royale. 5 
TAKE off all the ſkin, fat, and ſhank- bone; lard it with 
bacon, ſeaſon it with pepper and falt : take three or four pounds 
of thick-flank beef, or any lean piece, or a piece of leg of veal z 
let that alſo be larded, flower the meat, and brown them in a 
frying pan; then put it into a pot, with three quarts of water, 

2 bunch of ſweet herbs, an onion ſtuck with cloves, a few 
blades of mace, ſome pepper and falt, a glaſs of red-wine, 
and a little catchup; let theſe ſteu- very ſlowly for two hours, 
or till the meat is tender; there may be added truffles, mo- 
rells, muſhrooms, and gravy, all or ſome of them, but it is 
good without; lay the mutton in the middle of the diſh, and 
cut the other meat in ſlices, and lay round it, ſtrain the ſauce 
ver it. 5 | 
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SI A Ragout of a Leg of Mutton. 
LET a ſmall leg of mutton bang as long as it will keep; 
cut thin collops from it the long way, pick out the ſinews, 
ſeaſon the meat with pepper and ſalt; ſtrew over it two or three 


eſchalots chopt, and a little parſley ; flower it, put it into 


a ſtew- pan with a bit of butter; ſtir them till near done; put 
to them half a pint or more of cullis or good gravy, chyan if 


neceſſary, a little catchup or muſhroom powder, more flower 
jf the ſauce is not thick enough; ſimmer the meat a few 


minutes, ſerve it directly, or it will grow hard; garniſh with 


3 A Shoulder of Mutton with Rice. 
TAKE a fhoulder of mutton and half-boil it, then put 


it in a ſtew-pan, with two quarts of mutton-gravy, a quarter 


of a pound of rice, a tea-ſpoonful of muſhroom powder, with 
a little beaten mace, and ſtew it till the rice is tender; then 


take up the mutton and keep it hot; put to the rice half x 


pint of cream and a piece of butter rolled in flower; ſtir it 
well round the pan, and let it boil a few minutes: lay the 


Mutton in the diſh, and pour the rice over it. 


. A Shoulder of Mutton in diſguiſe, 

LET a ſhoulder be half-roaſted ; then take it up and cut 
off the two upper joints, and both the flaps, to make the blade 
round ; ſcore the blade in diamonds; then ſtrew over it a little 


pepper and ſalt, ſome crumbs of bread, a little grated lemon- 


peel, and nutmeg ; ſet it in the oven to brown; then cut the 


meat off the ſhank and the flaps in thin ſlices; put them to 
the gravy that runs from the mutton, and put a little good 


made mutton gravy to it, with two ſpoonfuls of walnut catch- 
up, one of the colouring, ſome chyan pepper, and one or two 
eſchalots cut ſmall ; the meat muſt be done juſt tender, if it is 
done too much, it will be hard : thicken the ſauce with butter 
rolled in flower, lay the haſh in the diſh with the ſauce, and 


the blade-bone in the middle, which muſt be of a fine brown; 
put ſome pickles in the diſh. 1 


3 Shoulder of Mutton baſbedt. 
CUT the blade-bone nicely off, ſcore it, pepper, falt, and 
broil it brown; cut the remainder or ſome of the meat into 


Alices ; thicken ſome good gravy or beef-broth ; add eſchalot 
chopped, catchup, chyan, walnut-pickle ; boil theſe together; 


put 


reg ey 


put in the ſliced meat, ſhake it up till hot thorough ; lay the 
| þlade-bone on the haſh ; garniſh with pickles. Lo 
Shoulder of mutton rolled. See Shoulder of Veal.] + 


To boil Mutton the Turkiſh way. 


a pot, with whole pepper, rice, and two or threc onions ; ſtew 
theſe very ſlowly, and {kim them very often; when it is tender 
take out the onions, and put ſippets in the diſh under them. 


 - To ftew a Loin of Mutton. 3 © 
TAKE a loin of mutton cut into fteaks, put it into a ſauce- 
pan with water enough to cover it; {tcw it very gently, and 
when it has been ſkimmed once or twice, put into it three or 
jour ſliced onions, ſome turnips, whole cloves, ſliced ginger, 
and a bunch of ſweet herbe, pepper, and falt ; before it is taken 
up, put in ſome capers : put the meat when done upon ſippets, 
(if they are liked) and pour the ingredients oyer it. 


Lin of Mutton forced. 
ped, and ſweet herbs, grated lemon- peel, nutmeg, pepper, ſalt, 


were taken out, ſew it up, roaſt it: good gravy in the diſh. 


To roaſt a Loin of Mil lon the Turkiſh way. 
MAKE ſome ſtuffing of grated bread, ſome beef marrow, 
hyme, parſley, lemon-peel, ſavory, two ſmall anchovies, all 
chopped ſmall ; two or three cloves, and beaten mace, mixed 


| up with the yolks of two eggs; raiſe the ſkin of the loin, and 
. "Wt the ſtuffing under it; then faſten it down and roaſt it. Sauce 

. —ſome good gravy, with a ſpoonful of red wine put into it. g 
: QT dreſs a Saddle of Mutton. 

TAKE a ſaddle, and take off the ſkin very neatly near the 

; Tump, without taking it quite off, or breaking it; take ſome 
. x 


en ham, truffles, green onions, parſley, thyme, ſweet herbs, 


ver the mutton where the ſkin is taken off; put the ſkin over 
t neatly, and tie over it ſome white paper well buttered, and 
aſt it; when it is near enough, take off the paper, ftrew 
der it ſome grated bread, and when it is of a fine brown, take 
t up. Sauce—ſome good gravy. . 8 


2 
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LET the meat be cut in flices, waſn it in vinegar, put it in 


' BOYNE it; make a ſtuffing with bread-crumbs, parſley chop- 


ſuet chopped or butter, yolk of egg; put this where the bones 


ul chopped ſmall, with ſome ſpice, pepper, and ſalt; ſtrew it 


1 
S 
1 
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| Mutton kebobbed. 


JI JOINT a loin of mutton between every bone, ſeaſon it with 
pepper, ſalt, and grated nutmeg, dip them in rhe yolks of eggs, 
and have ſeaſoning of crumbs of bread and ſweet herbs, and diy 
them in: put them together in their original ſhape, and roaſt 
them on a ſmall ſpit before a quick fire; put a diſh under, and 
| Bafſte them well with butter; ſtrew crumbs over them while 
they are roaſting ; take the gravy that runs from them, after the 
fat is taken off, and put to it a pint of drawn gravy, with 
two ſpoo:'fuls of catchup, mixed up with a tea-ſpoonful of 
flower; mix it well together, and boil it up; when the mutton 
is in the diſh pour this ſauce over it, 8 


3 To dreſs a Neck of Mutton. 

LARD it with lemon-peel cut thin in ſmall lengths, boil 
it in ſalt and water, with a bunch of ſweet herbs, and an onion 
ſtuck with cloves; when it is boiled, have ready for ſauce, 
a pint of oyſters ſtewed in their own liquor, as much veal- 
oravy, two anchovies diſſolved and ſtrained into it, and the 
"yolks of two eggs beat up in a little of the gravy ; mix thele 
together till they come to a proper thickneſs, and pour it 
over the meat. VV e 


: Mutton Harrico. 9 5 
CUT a neck of mutton, or a loin, into ſhort ſteaks; fry 
them, flower them, put them into a ſtew-pan, with a quart 
or three pints of beet broth, a carrot ſliced, a turnip, an onion 
ſtuck with cloves, a few pepper-corns, ſome ſalt; let them ftew 
till tender; they will take three hours, as they ſhould do gently: 
take out the mutton, ſtrain the ſauce, put to it carrots cut i 
wheels or any ſhape, turnips in balls, and celery cut to pieces, 
all boiled ready; ſin mer theſe a minute or two in the ſauce, li 
the mutton in the diſh, pour the ſauce over. If it cannot be 
ſerved immediately, put the mutton into the ſauce to keep hot, 


Peg Q\ Mutton a-la- Maintenon. 
CUT i ort ſteaks from a neck of mutton ; make 1 
forced-meat with crumbs of bread, a little ſuet chopped, or a bi 
of butter, lemon peel grated, ſhred parſley, pepper, ſalt, and out 
tneg, mixed up with yolk of egg; pepper and falt the ſteaks, /i/ 
dn the forced-meat ; butter ſome half ſheets of writing- paper, i. 
each wrap up a ſteak, twiſting the paper neatly; fry them, d 
do them in a Dutch oven; ſerve them in the paper, a littl 
"gravy in the diſh, ſome in a boat; garniſh with pickles. 


FA 13 ä 2 h „„ inne, Bred 


Ll 


At=e Sw Aa oa. 


THE LADY's ASSISTANT. 167 


9 55 Breaſt of Mutton grilled. 

HALF boil it, ſcore it, pepper and ſalt it well, rub it with 
yolk of egg, ſtrew on crumbs of bread and chopped parſley ; 
hroil it, or roalt it in a Dutch oven; ſerye it with caper- 
lauce. : | 

To collar a Breaſt of Mutton, 

TAKE the ſkin off, and bone it, roll it up in a collar like 
the breaſt of veal ; put a quart of milk and a quarter of a pound 
of butter in the dripping-pan, and baſte it well while it is 
roaſting. Sauce—good gravy in the diſh and in a boat, and 
currant jelly in another.. | 5 


Mutton Steaks baked. 


CUT. a loin of mutton into ſteaks, ſeaſon them with pepper 


and ſalt; butter a diſh and lay them in: take a quart of milk, 


fix eggs well beat, and four ſpoonfuls of flower; beat the flower 


and egg together in a little milk, and then put the reſt to it; 
put in ſome beaten ginger and ſalt, pour it over the ſteaks, and 


ſend it to bake; half an hour will bake it. 
Mutton Cutleis. 


SLICE ſome cutlets from the fillet about an inch thick, and 
lard them with bacon; then fry them in butter; when they are 


of a fine brown, lay them in the dith ; have ſome parboiled 
ſweetbreads, ſome pickled muſhrooms, two ſpoonfuls of catch- 
up, in fome mutton gravy, with a piece of butter rolled in 


flower; ſtir it round the pan till it is the thickneſs of cream; 


lay the cutlets in the diſh, and pour the ſauce over them. 


1 Mutton Collops. 3 
TAKE a leg of mytton which has hung ſome time, and cut 
it in thin collops ; take out all the ſinews, and ſeaſon them with 
ſome ſalt, pepper, beaten mace, ſome ſhred parſley, thyme, 


and two eſchalots; put a large piece of butter in a ſtew-pan, 


and when it is quite hot put in all the collops, and keep ſtirring 
them with a wooden ſpoon till they are three parts done; put 


in half a pint of ſtrong mutton gravy, ſome juice of lemon 
thickened with butter and flower; let them ſimmer four or five 
minutes, not longer, or they will be hard; lay them in a diſh, 
and pour the ſauce over then. 


Mutton haſhed. 3 

PUT ap onion into ſome gravy, with ſome pepper and ſalt, 
3 litde catchup or walnut-pickle ; thicken this a little with ſome 
— M4 flower, 
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flower, boil it a few minutes; take out the onion, put in the 
.mutton cut thin, and any, gravy that may have run from it, 
a little garlic vinegar; juſt ſimmer it up, ſhaking it til 
thoroughly hot, but do not let it boil, for that makes all haſhes 
hard: garniſh with pickles, If there is no gravy, boil the 
mutton bones, with an onion, a clove or two, a bit of lemon. 
peel, a bunch of ſweet herbs, and a few pepper-corns ; {train it, 


20 dreſs Rumps and Kidneys. 

TAEE half a dozen rumps and ſtew them in ſome mutton 
gravy, more than will cover them; let them ſtew gently for half 
an hour, then take them up and let them ſtand to cool ; put 
into the gravy a quarter of a pound of boiled rice, an onion 
ſtuck with cloves, and a blade of mace; let it boil till the rice 
is very thick ; take the rumps and rub them over with the yolk 
of an egg well beat, and then in crumbs of bread, a little pep- 
per, falt, grated nutmeg, and lemon- peel, and a very little 
_ thyme ; fry them in butter of a fine brown. When the rumps 

are ſtewing, lard ſome kidneys and ſet them in a tin oven 
J VV 150 e 

When the rumps are fried, take them out to drain; pour 
the fat out of the frying-pan, and put in the rice; ſtir it al 
together round the pan, and then lay the rice in the diſh; 
lay the rumps round upon the rice, the narrow ends to meet 
in the middle; boil four eggs hard, cut them in quarters, and 
lay the kidneys and hard eggs upon the rice between the 
kfumps. - . 
1 Mutton Hams. 

MIX one pound of coarſe ſugar, one pound of common 
ſalt, one ounce of ſalt-petre; rub the ham, turn it often, and 
baſte it with the pickle; dry it, It eats better broiled, thay 


- 
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, 


5 Directions how to chooſe Lamb. 
T the yein in the neck of the fore- quarter looks of a fine 
blue, it is freſh ; if yellow or green, it is very ſtale. 

In the hind-quarter, if there is a faint diſagreeable ſmell 
near the kidney, or if the knuckle is very limber, it is not 
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The head is very good if the eyes are plump and bright; 
if ſunk and wrinkled, it is ſtale, ; S 


Different Pieces of Lamb. 


ST if CO _ ww 


Fore Quarter. 


| called a courſe.) 


Hind Quarter. 
The Leg and Loin, 
j | The Head. EO. 
| THE Pluck is generally ſold with the head, which contains 
; the liver, lights, heart, nut, and melt : the Fry contains the 
. {weetbreads, lamb's-ſtones and ſkirts, with ſome of the liver, 
; Graſs Lamb to boil, 1 
e IT ſhould be boiled a quarter of an hour to each pound; 
S WT ſerve it with ſpinach, carrots, cabbage, or broccoli. | 
| | Graſs Lamb to roaſt. 
: WH A LEG of five pounds will take about an hour; other 
| WE joints in the ſame proportion. For ſauce—faljad, pickles, broc- 
coli, colliflower, French beans, peaſe, potatoes, cucumbers 
t raw or ſtewed, or mint ſauce. = 8. | 
| Graſs Lamb Steaks. 


| PEPPER and falt them, fry them; when enough, lay them 


pan, pour in a little beef broth, a little catchup and walnut 


n pickle; boil this up, ſtirring it; put in the ſteaks, give them a 


d wake round. 
Hind Quarter of Houſe Lamb to dreſs. 


BOIL the leg three quarters of an hour, or an hour; cut 
the loin into ſteaks, dip them into egg, ſtrew on a few crumbs 
of bread, fry them a nice brown, lay them round the leg, and 
a good deal of criſped parſley. For ſauce — ſtewed ſpinach. 


Fore Quarter to roaſt. 


will take an hour and a half; a leg three quarters of an hour, 
or an hour, For ſauce—fallad, broccoli, potatoes, celery raw 
or ſtewed. Or for a fore-quarter of lamb, cut off the ſhoul- 
cer, pepper and ſalt the ribs, ſqueeze over a Seville orange. 


THE ſhoulder, neck and breaſt : (the neck and breaſt are 


in a diſh, pour out the butter, ſhake a little flower into the 
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HOUSE lamb muſt be well roaſted ; a ſmall fore- quarter 
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Houſe Lamb Steaks, white. 

_. STEW them in milk and water till they are tender, with ; 
| ſmall bunch of ſweet herbs, a bit of lemon-peel, a little ſalt, 
and ſome white pepper; have ready ſome veal gravy, ſome 
muſhroom powder, a little cream mixed up with a little flower; 
ſhake the ſteaks round in this ſauce, and juſt before they are 
taken up put in a few pickled muſhrooms. | 


Houſe Lamb Steaks, brown. 
SEASON them with pepper, falt, nutmeg, grated lemon- 
peel, and parſley chopped (but dip them firſt in epg ;) fry 
them quick; thicken ſome good gravy ;z add a very little red 
wine, catchup, and ſome oyſters ; boil theſe together ; put in 
the ſteaks, juſt heat them. Palates may be added ſtewed ten- 
der, forced-meat balls, and hard eggs. . 
N. B. It is a very good diſh, and convenient when poulty 
are dear. | es 
Fricaſſee of Lamb's Stones, white. 
_ SKIN them, and ſtew them in ſome veal gravy ; when they 
are near enough, add to them a little cream, ſome ftewed forced- 
meat balls, morells, and a bit of butter rolled in flower; jul 
before they are taken up, add a few pickled muſhrooms. 


Fricaſſee of I amb's Stones, brown, © 

THEY may be either houſe or graſs lamb, Skin them, 

dip them in yolk of egg and flower, fry them; thicken ſome 

_ gravy with flower, muſhroom- powder, falt,. grated nutmeg, 

white pepper, grated lemon- peel; boil this up; put in the 

lamb's ſtones, heat them through; add forced-meat balls fried, 
and pickled muſhrooms, or lemon- juice. 


To ragout a Fore Quarter of Houſe Lamb. 

CUT off the knuckle bone, take off the ſkin, lard it all 
over with bacon, and fry it of a nice light brown ; then put it 
in a ſtew-pan, and juſt cover it with mutton-grayy, a bunch 
of ſweet herbs, ſome pepper, falt, beaten macg, and a little 
whole pepper; cover it cloſe, and let it ſtew for half an hour; 
pour out the liquor, and take care to keep the lamb hot; ſtrain 
off the gravy, and have ready half a pint of oyſters fried brown, 
pour all the fat from them, add them to the gravy, with two 
ſpoonfuls of red wine, a few muſhrooms, and a bit of butter 
rolled in flower; boil all together, with the juice of half a le- 
mon; lay the lamb in the diſh, and pour the ls over it. 


" 
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T0 force a Hind Quarter of Houſe Lamb. 
CUT off the ſha:k, and with a knife raiſe the thick part 


of the meat from the bone make a forced-meat with ſome ſuet, 
| 2 few ſcalded oyſters cut ſmall, ſome grated bread, a li:tle beaten 
| mace, pepper, and ſalt, mixed yp with the yolks of two eggs; 
ſtuff it with this under where the meat is raiſed up, aud under 


the kidney: let it be half-roaſted, then put it in a large ſtew- 
pan with a quart of mutton gravy; cover it and let it ſtew very 


| gently ; when it is enough, take it up and keep it hot, ſcum off 


the fat and (train the gravy; add to it a glaſs of Madeira, one 


ſpoonful of walnut catchup, half a lemon, a little chyan, half 


a pint of ſtewed oyſters, with a piece of butter rolled in flower; 


pour it over the lamb. 


To dreſs a Lambꝰs Head and Purtenance. 


WASH it very clean; take the black part from the eyes and 


the gall from the liver; lay the head in warm water; boil the 


lizhts, heart, and part of the liver; chop and flower them, and 


tols them up in a ſaucepan with f--me gravy, catchup, a little 


meat round it; the other part of the liver fried, with ſome very 


ſmall bits of bacon on the mince meat, and the brains fried in 
| little cakes and laid on the rim of the diſh, with ſome criſped 


parſley put between: pour a little plain melted. butter over the 


# - 


Directions to chooſe Pere. | 
ORK, if it is meaſly, is very dangerous to eat; it may 
be eaſily ſeen, the fat being full of little kernels if it is 


young, the lean will break if pinched, and the ſkin will dent 
by nipping it with the fingers; the fat will be ſoft and pulpy, 


like lard : if the rind is thick, rough, and cannot be nipped 
with the fingers, it is old: if the fleſh is cool and ſmooth, it 


is freſh 3 if it is clammy, it is tainted ; it will be worſe at the 


knuckle than at any other part. 
Different pieces of Pork. 


ee OO Fore Quarter. 
IHE ſpring and the fore-loin, the ſpare-rib and griſkin are 
L. -.._." | cut 


| pepper, ſalt, lemon-juice, and a ſpoonful ol cream; Cr he.” 
bead very white, lay it in the middle of a diſh, the minced 
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cut from the fore-quarter : the ſpring i is generally ſalted and 


boiled, and the fore-loin roaſted; but ſome like them both 


roalted, 
Hind Quarter 
CONSISTS only of the leg and the hind-loin. The les 
gither boiled or roaſted, and the hind- loin 1 is generally roaſted, 
3 The Head. 8 
Tongue. Ears. 
AN p 
The Feet. 


THE Entrails are called the haſlet, which contains the liver, 
crow, ſweetbreads, kidneys, and ſkirts, There are beſides the 
haſlet, the chitterlings and guts, which when cleaned make lays 
ſages, and black and white puddings. 


The Bacon Hog 


1s cut very different, to make . ET and pickled 


pork, ſpare-ribs, chines, and griſkins, Hog's lard is the fat ods 


the bacon hog. 
Many are fond of the liyer, fried with bacon, 


TIS Ras, | 
'THE fat will feel oily, and look white, and the lean of 2 
colour, and will ſtick cloſe to the bone, if it is good; 
but if there are yellow ſtreaks in the lean, it is, or will be 
ruſty very ſoon. 

If the rind 1s thin, it is young 3 ; but, on ms contrary, if it is 
thick, it is old. 5 
Hams. © 
HAMs with ſhort ſhanks are beſt: put a knife under the 


| bins of the ham, if it comes out clean and ſmells well, it is 


good, but if it is daubed and ſmeared, and has a diſagreeable 


ſmell, it is not good. 


Bran. 
IF old, the rind is thick and hard ; ; if moderate, it is young: 


: if the rind and fat are very tender, it is barrow or ſow brawn, 


To boil Pork. 
PORE ſhould be very well boiled; a leg of pork of fix pounds 


will take about two hours; the hand. muſt be boiled till very 


tender, Serve it with peaſe-pudding, ſavoys, or any greens. 
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| Roaſt Pork 55 
SHOULD be well done; a leg of twelve pounds will take 
| three hours. Stuff the knuckle with chopped ſage and onion, 
pepper, and ſalt: ſerve it with gravy in the diſh. Very young 
pork may be ſkinned, and dreſſed in quarters. For ſauce—po= 
tatoes and apple-ſauce. | 

Do not ſcore it, but rub it over with a feather and ſome oil. 


98 To barbicue a Leg of Pork, 

TAKE a leg of pork, and lay it to roaſt ; put a good deal 
of red-wine into the dripping-pan, and baſte it well all the time 
it is roaſting ; if there is not enough put in at firſt, add more, 

it will take a bottle or three pints: cut the ſkin from the bot- 
tom of the ſhank in rows an inch broad; raiſe every other 
row and roll it to the ſhank ; have ready a pint of ſtrong gravy, 
and put to it a pint of red-wine, two anchovies, a bunch of 
ſweet herbs, the yolks of four eggs boiled hard and pounded 
fine, with a quarter of a pound of butter, the juice of a lemon, 
two ſpoonfuls of catchup; boil the gravy and red-wine well 
together, and the anchovy with it: ſtrain theſe off, and add the 
ether ingredients; let them boil a few minutes: froth the pork, 
take it up, and pour the ſauce over it—put fome in a boat. 


To ftuff a Chine of Pork. 
TAKE a chine of pork that has hung four or five days 3 
nake ſome holes in the lean, and ſtuff it with a little of the 
at leaf, chopped very ſmall, ſome parſley, thyme, a little ſage 
nd eſchalot cut very fine, ſeaſoned with pepper, falt, and nut- 
neg: it muſt be ſtuffed pretty thick ; have ſome good gravy in 
ediſh, For ſauce—apple-ſauce and potatoes, be 


2... > Port Carts. - 
SKIN a loin of pork, and divide it into cutlets; ſtrew ſome 
alley and thyme cut ſmall, with ſome pepper, falt, and grated 
read over them : broil them of a fine brown; have read 
me good gravy, a ſpoonful of ready-made muſtard, two eſcha- 
Its ſhred mall; boil theſe together over the fire, thickened 
ih a piece of butter rolled in flower, and a little vinegar, if 
4 Put the cutlets into a hot diſh, and pour the ſauce 
er them. hd - 


Pork pickled. 


t; lay them on a ſlanting board, that the brine may run oe 3 
5 | the 


BONE it, cut it to pieces; rub each piece with common 
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the next day rub each piece with pounded ſalt- petre; dry fone 
ſalt, and put a layer at the bottom of the pan, then a layer of 
pork, ſo on till the pan is full: fill all the hollow places with 


ſalt, and lay ſalt on the top; cover the pan. Half a pound df 
ſalt- petre is enough for a middle- ſized pig. 


Hams. | 

RUB a ham with a quarter of a pound of falt-petre ; let jt 

lie twenty-four hours; boil one quart of ſtrong old beer with 

half a pound of bay-ſalt, half a pound of brown ſugar, ; 

pound and a half of common ſalt; pour this on the ham boi]. 

ing hot, rub and turn it every day for a fortnight, and baſte it 
with the liquor when there is opportunity” . 

This is a very good receipt for curing a ham. 


Hams, the Yorkſhire Way. 

BEAT them well; mix half a peck of ſalt, three ounces of 
 falt-petre, half an ounce of falt-prunella, five pounds of coarſe 
>. ſugar; rub tne hams well with this, lay the remainder on the 

top; let them lie three days, then hang them up; put as much 
water to the pickle as will cover the hams, adding ſalt till it 
will bear an egg: boil and ftrain it; the next morning put in 
the hams, preis them down ſo that they may be covered; [et 

| them lie a fortnight; rub them well with bran ; dry them. 
Ihe above ingredients are ſufficient for three middling-lized 


hams. | | 
W Mu England Hams. 3 
FOR two hams, take two ounces of ſalt-prunella; beat! 
fine, rub it well in, and let them lie twenty four hours; then 
take half a pound of bay-ſalt, a quarter of a pound of brown (alt 
a quarter of a pound of common ſalt, and one ounce of {alt-pe- 
tre, all beat fine, and half a pound of-the coarſeſt ſugar; rub 
all theſe well in, and let them lie two or three days ; then take 
white common faltz and make a pretty ftrong brine, with abou 
two gallons of water, and half a pound of brown ſugar ; bol 
it well, and ſcum it when cold; then put in the hams, and turl 
them every two or three days in the pickle for three weeks 
then hang them up in a chimney, and ſmoke them well 4 
day or two with horſe litter; afterwards let them hang abou 
a week on the ſides of the kitchen chimney, then cake the 
down; keep thei dry in a box with bian covered oft 
them. They may be eat in a month, or will keep ver) wel 
One year. | 
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i Weſtphalia Ham. | 
RUB it with half a pound of the coarſeſt ſugar, and let it 
fie till night, then rub it with an ounce of falt-petre beat fine, 
a pound of common falt; let it lie three weeks, turning it 
every day; dry it in wood ſmoke, or where turf is burnt: when 
it is boiled, put into the veſſel it is boiled in, a pint of oak ſaw- 


duſt. e 

1 Ham to boil. „ 
STEEP it all night in ſoft water; a large one ſhould ſimmer 
three hours, and boil gently two; a ſmall one ſhould ſimmer 
two hours, and boil about one and a half; pull off the ſkin, 
rub it over with yolk of egg; ftrew on bread crumbs; ſet it 
before the fire till of a nice light brown. e 


A Ham to roaſt. 
TAKE off the ſkin, and ſteep it three hours in warm wa- 
ter; then take it out, and pour over it a bottle of Madeira, and 
let it ſoak all night: before it is ſpitted, put a paſte all over it, 
as for veniſon; pour what is left of the Madeira into the drip- 
1 i ping, with ſome more, if it is a large ham, and baſte it with 
„e wine while it is roaſting : it muſt at firſt be laid at a diſtance 
from the fire, which muſt be a very good one; when it is half 


* done put it nearer, and when near enough take off the paſte, 
* baſte it well with the wine, and ſtrew it over with bread 


poor ſhred parſley; ſtir the fire, and make it of a fine light 
own. 5 | | | | 
A gammon of bacon is very good done the ſame way. 


Na ham. 

TAKE off the ſkin, and lay it in ſoak all night; take ſome 
lices of beef and bacon, beat and ſeafon them well with ſweet 
herbs and ſpice, lay them at the bottom of a large kettle, with 
 takeBWonions, parſnips, and carrots ; ſome ſweet herbs and parſley put 
about the ham; lay the fat ſide uppermoſt ; lay on ſome flices of 

ef, and over that ſlices of bacon ; then lay on ſome carrots, 
parinips, and ſweet herbs ;. cover it very cloſe, and cover the 


veckoMop with paſte; put a ſlow fire over and under it, and let it ſtew 
wel relve hours; then put it in an earthen diſh, ſtrew it over 
aboulith grated bread, and brown it with a ſalamander, 1 
2 the e 5 

| oven. To ts A Bacon. We i « CO OD 
vel RUB the flitches with common falt exceedingly well; let them 


e ſo that the brine can run from them: in about a week put 
em into a tub for the purpoſe, rubbing off all the ſalt: rub the 
40 , EE flitches 
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flitches with one pound of ſalt-petre, pounded and heated; the 
next day rub them well with ſalt, dry and hot; let them lie a 
week, often rubbing them; then turn them; add more hot alt; 
let them lie three weeks or a month in all, rubbing them well; 
then dry them. The hog may be either ſcalded or ſinged, but 


ſinged is beſt. | | | 
A QHog's Head like Braun. 
WASH it well, boil it till the bones will come out; when 
cold put the inſide of the cheeks together, with ſalt between; 
put the ears round the ſides; put the cheeks into a cloth, preſs 
them into a ſieve, or any thing round; put on a weight for two 
days; have ready a pickle of ſalt and water, with about a pint 
of malt boiled together; when cold put in the head. 


Mock Braun. 


TAKE two pair of neat's- feet, boil them very tender, aud 
pick the fleſh entirely from the bones: take the belly-piece of 


pork, boil it till it is near enough, then bone it, and roll the 


meat of the feet up in the pork very tight, then take a ſtrong 


cloth, with ſome coarſe tape, and roll it round very tight ; tie 


ijt up in the cloth, boil it till it is ſo tender that a ſtraw may be 


run through it; let it be hung up in a cloth till it is quite cold, 


after which put it into ſome ſouſing liquor, and keep it for 


uſe, „ 

7 . Souſe for Brawn. 

TAKE a peck of bran, ſeven gallons of water, a pound of 
common ſalt, a ſprig of bay, and a ſprig of roſemary ; boil it 
half an hour, ftrain it off, let it ſtand till it is cold, then put 
in the brawn. | : | 


Excellent Meat of a Hoyg's Head. 


BOIL a head out of the pickle [tongue pickle] till it wil 


bone; take the ſkin off whole, chop the meat quick, whilſt it 
is hot, ſeaſon it with black and Jamaica pepper, nutmeg, and 


a little ſalt, if neceſſary; preſs it into a pot, the ſkin put top 


and bottom; put on a weight; turn it out when cold; put it 
into a pickle made with the liquor it was boiled in, vinegat, 
and ſalt if neceſſary; boil and ſcum it: it muſt ſtand to be 


cold, 85 | 4h 
Another Way. 1 3 
TAKE a pig's head out of the red pickle, and boil it till 
the bones will come out with eaſe; take ſome ſcalded parſe) 


and ſage, with a little all-ſpice, the fat and lean of the = 


A 


> 
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(take off the ſkin) beat them while hot in a marble mortar, 
till they are like paſte, and put them while warm into a tin 
half-melon; when it is cold turn it out. It eats well, and 
looks very pretty, ſtuck with ſprigs of green parſley. 


85 A Ragout of Pig's Feet and Ears. 
TAKE them out of ſouſe, ſplit the feet, dip them in egg. 
then in bread crumbs and chopped parſley; fry them in hog's- 
lard, drain them; cut the ears in long narrow flips, flower 
them, put them into ſome good gravy ; add catchup, morells, 
and pickled muſhrooms ; ſtew them, pour them into the diſh, 
lay on the feet. Es = 

f 


THEY are very good dipped in batter and fried, eat with . 


melted butter and muſtard. 8 
1 To pickle Pig's Feet and Ears. 
WASH the feet and ears very clean, put a bay-leaf between 


every foot; when they are well ſoaked, add to them cloves, 
mace, coriander- ſeed, and ginger; put a bottle of white wine 


to three pair of feet and ears, ſome bay- leaves, a bunch of ſweet 


herbs: let them boil ſoftly till they are very tender, then take 
them out of the liquor, lay them in an earthen pot; when cold 
take off the fat, and ſtrain the liquor over them. They eat 
well cold, or warmed in the jelly thickened with butter rolled 
in flower: or take the feet and ears out of the jelly, dip them 
in yolk of egg, and then in crumbs of bread, and broil them, 
or fry them in butter; lay the ears in the middle and the feet 
round : or ragout them. | | 


"Rp 3 

S  Souſe for Pig's Feet and Ears. 1 
BOIL bran and water, let it ſtand to be a little ſour; or, if 
it is not ſour ſoon enough, add a little vinegar. 


Hog's Puddings. 

BOIL one quart of clean picked grotts, drain them; the 
next day put to them a quart of blood, one pound of beef ſuet 
ſhred, pounded mace, cloves, and nutmeg ; two pounds of the 
leaf cut into dice, a leek or two, a handful of parſley, a little 
thyme and ſweet-marjoram chopped, and ſome penny-royal ;z 


crumbs, that have had a pint. of ſcalded milk poured over them; 
ſeaſon high with pepper and falt; fill the ſkins about half full, 
pick them juſt as they are boiled, for v hich purpoſe have two 
+ Ya N = ketiles, 
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flitches with one pound of ſalt-petre, pounded and heated; the 
next day rub them well with ſalt, dry and hot; let them lie a 
week, often rubbing them; then turn them; add more hot alt; 
let them lie three weeks or a month in all, rubbing them well; 
then dry them, The hog may be either ſcalded or ſinged, but 
ſinged is beſt, 28 

55 CCC 
WASH it well, boil it till the bones will come out; when 
cold put the inſide of the cheeks together, with ſalt between; 
put the ears round the ſides; put the cheeks into a cloth, preſs 
them into a ſieve, or any thing round; put on a weight for two 
days; have ready a pickle of ſalt and water, with about a pint 
of malt boiled together; when cold put in the head. 


= Mock Braun. 
TAKE two pair of neat's-feet, boil them very tender, and 
pick the fleſh entirely from the bones: take the belly- piece of 
pork, boil it till it is near enough, then bone it, and roll the 
meat of the feet up in the pork very tight, then take a ſtrong 
cloth, with ſome coarſe tape, and roll it round very tight; tie 
it up in the cloth, boil it till it is ſo tender that a ſtraw may be 
run through it; let it be hung up in a cloth till it is quite cold, 
_ which put it into ſome ſouſing liquor, and keep it for 
ule. g | | | | e 
. Souſe for Brawn. 3 
TAKE a peck of bran, ſeven gallons of water, a pound of 
common ſalt, a ſprig of bay, and a ſprig of roſemary ; boil it 
half an hour, ſtrain it off, let it ſtand till it is cold, then put 
in the brawn. „ 


Excellent Meat of a Hog's Head. 
BOIL a head out of the pickle [tongue pickle] till it wil 
bone; take the ſkin off whole, chop the meat quick, whilſt it 
is hot, ſeaſon it with black and Jamaica pepper, nutmeg, and 
a little ſalt, if neceſſary; preſs it into a pot, the {kin put top 
and bottom; put on a weight; turn it out when cold; put it 
into a pickle made with the liquor it was boiled in, vinegar, 
and ſalt if neceſſary ; boil and ſcum it: it muſt ſtand to be 


cold. | e 
| Another Way. 3 == 3 
TAKE a pig's head out of the red pickle, and boil it til 
the bones will come out with eaſe; take ſome ſcalded parſle/ 
and ſage, with a little all- ſpice, the fat and lean of the _ 
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(take off the ſkin) beat them while hot in a marble mortar, 
till they are like paſte, and put them while warm into a tin 
half-melon; when it is cold turn it out. It eats well, and 
looks very pretty, ſtuck with ſprigs of green parſley. 22 


- A Ragout of Pig's Feet and Ears. 

TAKE them out of ſouſe, ſplit the feet, dip them in egg, 
then in bread crumbs and chopped parſley ; fry them in hog's- 
lard, drain them; cut the ears in long narrow ſlips, flower 
them, put them into ſome good gravy ; add catchup, morells, - 
and pickled muſhrooms ; ſtew them, pour them into the diſh, 
lay on the feet. Les Ou: 

Or, 


THEY are very good dipped in batter and fried, eat with 
melted butter and muſtard. . : 
To pickle Pig's Feet and Ears. 
WASH the feet and ears very clean, put a bay-leaf between 
every foot; when they are well foaked, add to them cloves, 
mace, coriander-ſeed, and ginger ; put a bottle of white wine 
to three pair of feet and ears, ſome bay-leaves, a bunch of ſweet 
| herbs: let them boil ſoftly till they are very tender, then take 
them out of the liquor, lay them in an earthen pot; when cold 
take off the fat, and ſtrain the liquor over them. They eat 
well cold, or warmed in the jelly thickened with butter rolled 


in flower: or take the feet and ears out of the jelly, dip them 


in yolk of egg, and then in crumbs of bread, and broil them, 
or fry them in butter; lay the ears in the middle and the feet 
round : or ragout them. | 


Souſe for Pig's Feet and Ears. ; 
BOL bran and water, let it ſtand to be a little ſour; or, if 
it is not ſour ſoon enough, add a little vinegar, 


Hog Puddings. FP 

BOIL one quart of clean picked grotts, drain them ; the 
next day put to them a quart of blood, one pound of beef ſuet 
ſhred, pounded mace, cloves, and nutmeg ; two pounds of the 
leaf cut into dice, a leek or two, a handful of parſley, a little 
tiyme and ſweet-marjoram chopped, and ſome penny-royal 3 
lix or eight eggs, a pint of raw cream, half a pound of bread 
; crumbs, that have had a pint. of ſcalded milk poured over them; 
ſeaſon high with pepper and falt; fill the ſkins about half full, 
pick them juſt as they are boiled, for v hich purpoſe have two 

1 N | ketiles, 
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kettles, half-boil them in one, ſhift them to the other; l 


them before the fire on clean ſtraw. Boil the grotts about 
three quarters of an hour, 


E 
Another Way to make Hig? s Puddings, 
TAKE the ſmalleſt oatmeal, and ſoak it in hog's-blood; 4 
put to it a quart of good cream, or more, if required ; gras 1 
| ſome bread to make it of a proper thickneſs, and mince in the (Kin 
marrow of two or three bones; put in a leek, and ſom? penny. bob 
royal ſhred very fine; break in the yolks of fix eggs, and thre Y fie 
whites ; put in ſome falt, and Jamaica pepper beat fine, and eme 
ſome of the hog's leaf cut in ſmall ſquare bits: mix all theſe hs 
well together, and fill the guts. While the hogs bleed, ſtir the leng 
blood, put in a handful of ſalt, and keep ſtirring till it is cold, ; 
then ftrain it through a ſieve for uſe ; waſh the ſmall guts very B 
clean, and rinſe them in ſeveral waters: ſhift the water often; ©2 1 
and when they are uſed waſh them in roſe water. ary 
an 
Amond Hog's Puddings. abou 
ONE pound of ſhred beef ſuet, half a pound of ſweet F pork 
monds blanched and beaten, fix or ſeven bitter ones, half 

pound of grated bread, a little pounded mace, eight yolks ant 
four whites of eggs beaten, one pint of boiled cream, ſweetened 1 
to the taſte ; fill the ſkins nalf ful}, prick them ; boil them bacot 
quarter of an hour. | ther 
Rice Hog's Puddings. ale, 
D them as above, only rice inſtead of almonds; add ville 
| few currants. ton 

Marre Hog's Puddings. 

A QUARTER of a pound of ſweet almonds, blanched al 7. 
beaten, with a little roſe water, a pound of Naples bilcuWMmince 
grated, half a pound of marrow, twelve eggs, half the whit cut i: 
ſome cream to make them of a good thickne! , ſweetened, Hand e 


little pounded cinnamon, and nutmeg grated, ſome ſalt, aud Wear, þ 
very little roſe water; rinſe the ſkins in roſe water, but i 
them firſt be perfectly clean; fill the ſkins, but firſt lay ti 
marrow in water to take out the blood; then mince it {mil 
mix it with the other ingredients, and fill the ſkins, 


Sauſages. 
TWO ks of lean pork, three pounds of chine fat ſt 
from ſkin, ſome ſage leaves chopped, pounded cloves, p*PF 


nrre 
40 


g 


. 
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and ſalt; beat it fine, and either preſs it into pots and roll it 
when it is uſed, or put it into ſkins. 
Beef and ſuet make very good ſauſages. 


5 Ve five Sattſages. - - = Fo 
TAKE part of a leg of pork or veal, pick it clean from 
ſkin or fat; to every pound add two pounds of beef ſuet, ſhred 


both ſeverally very fine; mix them well with ſage leaves chopped 


fine, pepper, ſalt, nutmeg, and pounded cloves, a little grated 
lemon-peel ; put this cloſe down in a pot; when it is uſed, 
mix it with yolk of egg, a few bread crumbs ; roll it into 
lengths. . 
TT German Sauſages. 


BOIL a belly piece of pork till tender, cut it into dice, put 
to it ſome hog's blood, with rice flower, or other flower, to 


thicken it; feaſon it well with pepper, what ſalt is neceſſary, 
and pounded cloves ; put this into the great ſkins, which fill 
avout half full; boil them; when enough, they will ſwim: the 
pork is beſt to be out of the pickle for hams, &c, 


8 Bologna Sauſages. 3 
TAKE an equal quantity of beef, veal, pork, beef ſuet, and 
bacon (the middle of the flitch) all boned ; chop them toge- 


ther very fine; take ſome ſage- leaves and ſweet herbs chopped 


very fine, enough to give them a flavour, with ſome pepper and 
ſalt; ſtuff one of the large guts, and boil it ſoftly: an hour 
will do it. Prick the gut to prevent its burſting, and then lay 
it on clean ſtraw. . : | OS 
: Duich Sauſages. 55 
TAKE a pound of lean beef, and half a pound of beef ſuet 
minced very ſmall, with three quarters of a pound of beef ſuet 
cut in large pieces; ſeaſon them with black pepper, nutmeg, 
and cloves, ſome garlick ſhred ſmall, a little white-wine vine- 
Near, bay falt, and common ſalt, a glaſs of red wine, and a 
plaſs of rum; when theſe ingredients are well mixed together, 


Wiuff the largeſt gut which can be got—ſtuff it very light— 
ang it up a chimney, and ſmoke it with ſaw-duſt for a week; 


hang the ſauſages in the air to dry, and they will keep a year. 
hey are very good boiled, or roaſted with toaſt under them, 


OE.  Gpanihh Sauſages. 
| PARBOIL a gammon of bacon, or part of a lean ham, 
id ince it with an equal quantity of fine lard, and ſome 
| by ATA boiled 


a 
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mix them with the yolks of eggs, and as much wine as will 
make it pretty thick; fill them in guts as big as four common 


ſauſages; hang them three or four days in a chimney : eat them 


with oil and vinegar, or boil them. 


Oyſter Sauſages. 


TAKE the lean of the inſide of a loin of mutton, cleaned. 


from the ſkin and firings, the ſame quantity of the kidney ſuet, 


and double the quantity of oyſters, bearded and wiped dry; 
chop all together very ſmall, and ſeaſon them with pepper and 


ſalt, then roll them up in flower, the ſize of ſauſages, and fry 
them in butter. 5 > „„ | 
Jo clarify Hog*s Lard. 5 
_ CUT the leaf to pieces, put it into a jar, ſet it into a pot 
of boiling water till the fat melts, pour it clear off. 


Directions to chooſe Pig. 


EI Tee 
HE ſow is preferable to the boar, the fleſh has a better 

flavour and is more tender: if it has no diſagreeable 
ſmell, or green ſpots at the belly or tail, it is freſh. Short- 
necked pigs are beſt ; but they ſhould be dreſſed the day they 


are killed. BEE 

1 A Pig to roaſt. 

PUT into it chopt ſage, a piece of butter as big as a wal- 
nut, and a little pepper and ſalt; ſew it up, rub it over with 
a little ſweet oil on a feather, ſpit it, and flower it very well 
all over, keep flowering it till the eyes drop out, or the 


crackling is hard; when the pig is of a nice brown, and the 


ſteam draws to the hre, rub it well with a bit of cold butter in 
a cloth; cut off the head, ſave the gravy which runs from it; 
cut off the ears and jaw-bones, (which are to be laid at the 
ends and on the ſides of the diſh 3) cut the pig down the back 
quite through, bruiſe the brains, chop the ſage ; put theſe to 
ſome rich gravy, and what has been ſaved in the roaſting ; pour 
ſome of this into the diſh, the reſt in a boat: put a pig-1r0n 
againſt the middle of the fire while roaſting, or it will be apt 
to burn. For ſauce—good gravy, plain bread-ſauce, or bread- 
ſauce with currants, | RT 7; 
* | is 


| FE 


boiled garlick, ſage, thyme, and pepper, nutmeg, and ſalt; 


+» muy ws wat 
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Pig dreſſed like Houſe Lamb. 
TAK E the fore-quarter of a pig, about ſix weeks old; ſkin 
it and truſs it as a fore-quarter of lamb; flower it, ſprinkle a 
little ſalt over it, and ſend it to table nicely frothed. With 
mint-ſauce or ſallad it will eat like lamb. When it comes to 
table, cut off the ſhoulder and ſqueeze a Seville orange over 
it : half an hour will roaſt it.. . 
The hind- quarter is very good roaſted in the ſame man- 
ner. | | 
OT 2050 barbicue a Pig. 7 

TAKE a pig nine or ten weeks old, ſcalded, &c. as for 
_ roaſting ; make a ſtuffing with a few ſage-leaves, the liver of 
the pig, and two anchovies boned, waſhed, and cut very ſmall ; 

put them into a mortar with ſome crumbs of bread, a quarter 
of a pound of butter, a very little chyan pepper, and half a 
pint of "Madeira wine ; beat them to paſte, and ſew it up 
in the pig: lay it down, at a great diſtance, to a large briſk 
fire; ſinge it well; put into the dripping-pan two bottles of 
Madeira wine, and baſte it well all the time it is roaſting ; 
when it is half-roaſted, put into the dripping-pan two French 
rolls; if there is not wine enough in the dripping-pan, add 
more: when the pig is near enough, take the rolls and ſauce 
and put them into a ſauce-pan; add to them one anchovy cut 
ſmall, a bunch of ſweet herbs, and the juice of a lemon; take 
up the pig, put an apple in its mouth, and a roll on each fide, 
then ſtrain the ſauce over it. . . 
Some barbicue a pig of ſix or ſeven weeks old, and ſtick 
blanched almonds all over it, but baſte it with Madeira in the 
ſame manner, „ 
9 Pig in Jelly, - 
TAKE a pig and cut it into quarters, put it into a ſtew- 
pan, with a'pint of Rheniſh or Liſbon wine, a quart of water, 
a little lemon-peel, the juice of three or four lemons, two or 
three cloves : ftew it over a very ſlow fire for two hours; take 
it up, lay the pig in the diſh it is intended for; ftrain the liquor, 
and when it is cold ſcum off the fat, leave the ſettling at the 


bottom; warm the jelly again and pour over the pig; ſerve it 
up cold 1n the jelly. 5 


| Pig*s Pettitoes, Sc. 

BOL the heart, liver, and lights, a few minutes, (let the 

feet do till tender;) ſhred them, take a little of the liquor they 

were boiled in, ſome pepper, ſalt, and nutmeg, a little grated 
| + ns lemon 
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lemon- peel; ſtir in the mince with a bit of butter ang 
flower, give it a boil up: ſerve it with the feet ſplit laid on 
the Ps” and toaſted lippets, 
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General Directions for Soup and Broth. 
REAT care muſt be taken to keep the pots, ile -pans, 
and covers, at all times, very free from greaſe and ſand, 
but more particularly for ſoups and broths: be Careful that the 
only ſimmer; and always obſerve that the ſoup or broth docs 
not taſte of one thing more than another: and be particular] 
careful that all the herbs and greens are Well picked and 
waſhed, 


Breih for any Soup or SW. f 
CUT a leg of beef in pieces, or any lean part, and a fern L 
of mutton ; put water to it according to the quantity of th tc 
meat; and a little ſmall beer: when it boils ſcum it, add onion, fa 
jemon- peel, whole pepper, a bunch of ſweet berbs, ſalt, anda Ky 
few cloves; let this ſtew till properly reduced, ſtrain it, keep i cel 
for uſe, Veal may be added to it, if thought neceſſary. | 
Soup and Bouillie. ad, 
FOR the bouillie, roll five pounds of briſket of beef tight 5 
with a tape; put it into a ſtew-pot, with four pounds of the 15 
leg of mutton piece of beef, about ſeven or eight quarts of 25 
water; boil theſe up as quick as poſſible, ſcum it very clean; 
add one large onion, ſix or ſeyen cloves, ſome whole peppt!, A 
two or three carrots, a turnip or two, a leek, two heads df _ 
celery ; ſtew this very gently, cloſe covered, for fix or {exe Te 
hours ; about an hour before dinner ſtrain the ſoup through! 4 
piece of dimity that has been dipped in cold water; put the roug 50 
ſide upwards: have ready, boiled carrots cut like little wheels 8 
turnips cut in balls, ſpinach, a little chervil and ſorrel, tuo | 
heads of endive, one or two of celery cut in pieces; put ul c 
into a turcen, with a Dutch loaf or a French roll dried, after WF fron 
crumb is taken out; pour the ſoup to theſe boiling hot; add! 1 
little ſalt and chyan. Take the tape from the boulllie, ſerve i _ 
in a ſeparate Giſh ; maſhed turnips and ſliced carrots, in ti four 
little diſhes. The turnips and carrots ſhould be cut with nigh 
inſtrument tht may be bought for that Purpolg. it ſte 
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Hodge-podge. 
CUT a piece of briſket of beef into pieces, put water to it, 
a bunch of ſweet herbs, an onion, ſome whole pepper in a bit 
of muſlin, a carrot or two cut into pieces; when it has boiled 
ſome time, add a turnip or two cut into pieces, two or three 
heads of celery cut into pieces; ſtew all till tender: lettuce may 
be added, young cabbage, and a few green peaſe; if the tur- 
nips are ur in at the firſt, they will be boiled to maſh, 


Another. | 

CUT a piece of briſket of beef into eight or ten pieces, put 
it into a veſſel that will hold about a gallon, beſides the meat, 
&c. put in three full quarts of water, one quart of ſmall beer, 
or rather leſs; ſcum it well, put in onions, carrots, turnips, 
celery, black pepper, a little falt; when the meat is tender, 
take it out; ſtrain the ſoup ; put a bit of butter into a ftew-pan, 
and a ſpoonful of flower; ſtir it till brown, but be ſure not to 


ſavoys : when they are tender, ſerve it; turnips and carrots 
may be ſerved with theſe, without the ſavoys, with ſpinach, 
celery, and endive. 


N. B, In all theſe ſoups, any ſort of ſpices or roots may be 
added, or omitted. 


carrots, and the other ingredients, makes very good ſoup ; 
little ſmall beer is an addition to all brown ſoups. 


A cheap Soup. 
TWO pounds of Jean beef, fix onions, fix potatoes, one 
carrot, one turnip, half a pint of ſplit peaſe, four quarts of 
water, ſome whole pepper, a head of celery, a Britiſh herring ; 


ery boiled, dried mint, and fried bread. 


Veal Soup. 
cor the meat off- a leg of veal in thin s cut it clean 
from the bone; break the bone in pieces, put the meat in a 
large jug or jar, put in with it a bunch of ſweet herbs, half a 
pound of Jordan almonds blanched and beat fine, pour on it 
four quarts of boiling water; cover it cloſe, and let it ſtand all 
night by the fire; the next day put it into an earthen veſſel; let 


let it burn; take the fat off the ſoup, put it into the ſtew-pan, 
ſew it with the beef in it, and the niceſt part of three or four 


Leg of beef cut to pieces, and ſtewed ſix or ſeven hours, with 


when boiled, rub this through a coarſe ſieve; add ſpinach and 


it ſtew very ſlowly till it is reduced to two quarts, take off the 
4 {cum 
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ſcum very clean, as it riſes while boiling ; ſtrain it, and let it 


ſtand to ſettle, then pour it clear off and put it into a clean 


ſauce- pan, mix with it either boiled rice or vermicelli. 
Three ounces of rice or two ounces of vermicelli. 


Calf's Head Soup. 
TAKE a Calf 's Head, waſh it clean, ſtew it with a hag 


of ſweet herbs, an onion tuck with cloves, mace, pearl barley, 


and Jamaica pepper; when it is very tender, put to it ſome 
ſtewed celery ; ſcaſon it with pepper, and ſerve it with the head 
In the middle. 


A rich Gravy Soup. 


CUT ſeven or eight pounds of lean beef to pieces; put it 


into a ſtew- pot with a ſhank of ham, or a bit of lean bacon, a 
little bit of butter; lay on the meat two or three carrots ſliced, 


two onions, a turnip, half a dozen cloves, three heads of ce- 


lery, a bunch of ſweet herbs; cover the pot cloſe, ſet it over 


a ſlow fire, at a diſtance, that the gravy may draw out gradually, 


which pour off; then let the meat brown over a fire rather 
quick, but take care it does not burn, as that will quite ſpoil 
the ſoup ; pour over the meat fix or ſeven quarts of water; let 


this mer, or boil very gently, till reduced to about ſeven 


pints, or as it is liked for richneſs; z put to it the gravy which 
was drawn from the meat, ſtrain it; when cold, take off the 
fat; heat the Soup with vermicelli, and the niceſt part of a 


head of celery boiled and cut to pieces, chyan, and a little ſalt; 


carrot may be added cut into ſmall pieces and boiled, with ſpi- 
nach and endive ; or the herbs without the vermicelli, or ver- 
micelli only; a dried French roll, the crumb firſt taken out, 
Make the ſoup the day before it is wanted. 

N. B. All ſoups and ſtews are beſt done in an earthen veſſel, 


made with a cloſe cover; it gives them a rich flavour, and is 


always uſed by French cooks. : 
| Cow-beel Soup. 


TAKE ſix pounds of mutton, five pounds of beef, and four 


of veal, the coarſeſt pieces will do; cut them acroſs with a 


knife; put them into a pot, with an old fowl beat to pieces, 


and the knuckle part of a ham; let theſe ſtew without any li- 

quor over a very flow fire, but take care it does not burn to the 

pot; when it begins to ſtick to the bottom, ſtir it about, and 

then put in ſome good beef broth that has been well ſcummed 

| from the fat; then put in ſome turnips, carrots, and 1 al 
| ma 
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ſmall, 2 bunch of ſweet herbs, and a bay-leaf; then add fome 


clear broth, and let it ſtew about an hour; while this is doing, 


take a Cow-heel, ſplit it, and ſet it on to boil in ſome of the 


ſame broth ; when it is very tender, take it off, and ſet on a 


ſtew- pan, with ſome cruſts of bread, and ſome more broth ; let 
them ſoak for eight or ten minutes: when the ſoup is ſtewed 
enough, lay the cruſts in a tureen, the two halves of the Cow- 
heel upon them ; and then pour on the ſoup, which will be very 
rich and good. „ 
. Soup d- la-Reine. 3 85 

PUT into a ſtew- pan two pounds of lean veal cut into ſlices, 

two or three ſlices of ham or lean bacon, a carrot, a large 


it boil gently one hour; ſtrain it, pound the white of a roaſt 
fowl; blanch.and beat half a pound of ſweet almonds, half a 
dozen of bitter; bruiſe four yolks of eggs boiled hard; mix 
theſe with the ſoup; rub it through a napkin, keat it and 


3 


the tureen, the crumb of a French roll whole. 


83 Soup Lorraine. 2 3 
BLANC H a pound of almonds, beat them in a mortar, with 
a very little water to keep them from oiling ; put to them all the 
white part of a large roaſt fowl, and the yolks of four poached 
eggs; pound all together as fine as poſſible; take three quarts of 
ſtrong veal broth, let it be very white, and ſcum off all the fat, 


well together; boil them ſoftly over a ſtove, or on a clear fire; 
| mince the white part of another roaſt fowl very fine; ſeaſon it 
with pepper, ſalt, nutmeg, and a little beaten mace ;z put in a 
bit of butter as. big as an egg, and a ſpoonful or two of the Squp 
rained, and ſet over the ſtove to be quite hot; cut two French 
rolls in thin ſlices, and ſet them before the fire to criſp ; take 
one of the hollow rolls which are made for oyſter loaves, and fill 
it with the mince ; lay on the top as cloſe as poſſible, and keep 
it hot ;- ſtrain the ſoup through a piece of dimity into a clean 
Huce- pan, let it ſtew till it is the thickneſs of cream; put the 
Criſped bread in the diſh or tureen, pour the ſoup over it, and 
Place the roll with the minced meat in the middle. 


1 Saupe de Santé. 
he. a dozen pounds of gravy- beef, put it into a pot, 
tn Water enough to cover it, and two quarts over; put in ſome 


9 pepper: 


onion ſliced, four pepper-corns, a dozen coriander ſeeds; let 
theſe draw very gently ; add four quarts of beef-broth, and let 


add a little cream; keep it ſtirring, do not Jet it'boil ; put into 


put it into a ſtew- pan with the other ingredients, and mix them 
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pepper, ſalt, ſpices, and a few ſweet herbs; boil it very ſofily, 
till the goodneſs of the meat is all in the broth : this may be [ut | 
on and boiled over night; in the morning, ſet on a PE with 2 f 
knuckle of veal, and a fowl, an old cock will do; frain the 1 
beef from the broth; put to it the veal, and ſet it on to ſteu; ˖ 
put to it nutmeg lliced, two or three blades of mace: let this 
ſimmer till the meat is boiled down, (the liquor will be as ſtrong 
as jelly) then put in a large flice of bacon ſtuck with cloves; 
let it boil five minutes after the bacon is in, take it up and : 
ſtrain it off, then cut into thin pieces a quarter of a pound of : 
bacon ; lay it at the bottom of a ſtew- pan, and put to it a piece | 
of butter; over this, lay five pounds of veal cut into thin ſlices, p 
{et this over a clear fire to colour; when it cracks, put in ſome 
of the fat from tne hot broth, and ſtir it very little; ſlice two P 
middling carrots, three turnips, and one onion : throw theſe F 
in, with ſome parſley cut ſmall, ſeme thyme-leaves ſtript from : 
the ſtalks, ſoine whole pepper, and ſome freſh muſhroonss; ; fry N 
all theſe well together, and when of a good colour, put it all 
into the pot of broth ; ſome of the broth muſt be left to ſoften 
the bread for the ſoup. 
W hen all this is ready, take ſome endive and Dutch it in 
ſome chervil and celery, waſh and drain them very well „ cut pe 
them ſmall, put thein into a ſauce-pan and pour ſome of the in 
broth upon them; ſtew them, and then cut off the cruſts of two th 
French rolls; ; boil them up in three pints of broth, and {train pc 
it through a ſieve ; put this to the herbs that are ſtewing when th 
this has boiled up with the herbs, pour all together into the pat th 
of ſoup, and let it boil a quarter of an hour ; ; be very careful to an 
ſcum off the fat: then lay in the bottom of a tureen, ſome br 
French bread in flices, or the cruſts of rolls dried before tie of 
fire, but they muſt be ſoaked in a little of the broth firſt; when ca 
theſe are laid in the tureen, have ready a nice young fowl fro 
boiled very white, and lay in the middle upon them; then or 
pour in the ſoup: this quantity is for a large family; but 4 t rut 
is made for a ſmall one, it will ferve many times, and be bet: tur 
every time it is warmed up. TI his is an exceeding rich goce fo, = 
| dis 
Santé Seupe the Engliſh way. WE wh 
TAKE ten or twelve pounds of gravy beef, a knuck!: ver 
veal, and the knuckle part of a leg of mutton, a couple e 
fowls, or two old cocks will do as well, a gallon of wat 
jet theſe ſtew very ſoftly till reduced to one half (ſet them on 6 ; 
ſtew the night before 5) add to them ſome cruſts of bread ; put on 


a @s 
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a bunch of ſweet herbs, ſome celery, ſorrel, chervil, and pur- 

ſlain, if agreeable; or any of them may be left out: when it is 

ſtrong and good, {train it; fend it to table, with either a roaſt 

or boiled fowl, or a piece of roaſt or boiled neck of veal; in 

the middle, ſome fried bread 1n a plate. | 
Seupe au Bourgeois. 


— 


TAKE a dozen heads of endive, and four or five bunches of 


celery 3 waſh them very clean, cut them into ſmall bits, let 


them be well drained from the water, put them into a large 
| pan, and pour upon them a gallon of boiling water; ſet on 
three quarts of beef-zravy made for ſoup, in a large ſauce- pan; 
ſtrain the herbs from the water very dry: when the gravy boils, 
put them in; cut off the cruſts of two French rolls, break them, 
and put into the reſt; when the herbs are tender, the ſoup is 
enough; a boiled fowl may be put into the middle, but it is 
very good without. 1 | | 

If a white ſoup is liked better, it ſhould be veal gravy. 

| 7 | *% 


Soupe Puree. 


TAKE ſome fine young green peaſe, put them on to boil in a 


ſmall quantity of water; give them a boil or two, and then 
pour away the water; ſtrain the peaſe in a ſieve, and put them 
into a marble mortar, beat them to maſh, and put them by; 
then put in a frying-pan haif a pound of butter, a quarter of a 
pound of bacon cut like dice, two onions cut ſmall, a ſprig of 
thyme, a little parſley, ſome pepper, ſalt, cloves bruiſed, and 
the cruſts of two French rolls; ſet the pan on a moderate fire, 
and ſtir it about till the bread is criſp, and the reſt of a good 
brown; then put it into a ſtew-pan, and pour to it three quarts 
of rich broth ; let this fimmer together for half an hour, but be 
careful to ſcum off the fat as it riſes, and when it is quite clear 
from fat, put in the peaſe ; ftir all together, and let them boil two 
or three times, then ſtrain it through a hair ſieve, and it will 
run through of a fine thickneſs; put ſome fried bread iato the 
tureen, and pour in the ſoup. It may be ſerved up without any 
thing elſe; but there is generally ſomething put in the mid- 
dle: a knuckle of veal boiled or ſtewed very white is good, and 


when in ſeaſon, a green-gooſe, or ducklings roaſted, make it 
very elegant. | 


5 Blue Peaſe Soup. CD 
TAKE a quart or three pints of blue peaſe, ſet them on to 
boil in a great deal of water; when they are boiled quite tender, 
| a beat 
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beat the peaſe to maſh, and then pulp them through a ſieve, 
put them to ſome ſtrong veal broth ; let them ſimmer til] the 
ſoup is of a proper thickneſs (before the peaſe are put to the 
broth mix them with ſome juice of ſpinach to colour 
them, or the juice of the leaves of green wheat; this is better 
than the juice of ſpinach, as the colour from wheat-leaves is 
finer, and it has no particular taſte ;) when the ſoup is enough, 
add ſome ſpinach, lettuce, and cabbage, firſt fried and then 
boiled ; boil up theſe in the ſoup; add a little chyan, ſcum 
any fat that may ariſe, put in a little chopped mint, and ſend 


it to table. 
3 Green Peaſe Soup. OS 
BOL four or five pounds of the knuckle or ſcrag of veal to 
rags, in four or five quarts of water, with ſalt, pepper, a little 
mace, an onion ; ſtrain this; put to the liquor one quart of old 
peaſe; boil them till tender, pulp them through a fieve ; add 
about a pint or more of young peaſe, half-boiled, ſpinach, 
lettuce, and cabbage, firſt boiled, then fried ; boil all together 
till the peaſe are enough ; add a little chyan, ſcum off the fat that 
riſes from the greens; add a little chopped mint; boil the meat 
the night before. Neck of lamb will ſupply the place of veal, 


| Peaſe Soup. 3 
CUT three or four onions, (two only if large) two carrots, 
ſome ſpinach, celery, endive, a turnip, into a ſtew- pan; fry 
them with a bit of butter, ſo as to be as little greaſy as pol- 
ſible; put, them into a ſtew-pot, with four quarts of water 
(if the ſoup is to be very rich, as much beef broth) ſome roaſt 
beef bones if they are to be had, a red herring, or a bit of 
lean bacon, a quart of ſplit peaſe; let this ſtew gently til 
the peaſe are very ſoft; pulp them through a fine cullen- 
der, or a coarſe ſieve; when cold, take off the top, heat the 
ſoup with celery boiled and cut to pieces, ſpinach, endive, 
and a little chyan; cut ſome bread like dice, fry it very dry 
put it into a tureen, pour in the ſoup; add a little dried mint, 
rubbed very fine, or if preferred, the herbs may be fried after 
they are boiled; ſome gravy that has run from a piece of meat 
is a great addition : if the ſoup does not appear quite thick 
enough, mix a little flower very ſmooth, and add to it; but be 
ſure boil it up a few minutes, or the flower will taſte raw; the 
liquor of a leg of pork makes good peaſe ſoup in a common 
way, or any bones boiled, \ + 


Savoy 
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. Savoy Soup. 
TAKE five large ſavoys, cut them in quarters and boil them 


ſqueeze them dry from the water, then put them into a ſauce- 
pan, with as much beef gravy as will cover them: ſet the ſauce- 
pan on a moderate fire, cover them very cloſe, and let them 


of a pound of butter; ſhake in ſome flower, and ſtir it till it is 
ſtir it well about; when theſe are fried brown, pour in a quart 


of veal gravy, mix them all well together; ſoak ſome cruſts of 
French rolls in the gravy where the ſavoys are ſtewed, and lay 


them at a little diſtance from each other ; then pour in the 


gravy and onions. This is a very rich good ſoup. 


Hop-top Soup. 


TAKE a large quantity of Hop-tops, in April, when they 
are in their greateſt perfection; tie them in bunches twenty or 


thirty in a bunch; lay them in ſpring-water for an hour or two, 


peaſe ſoup; boil them well, and add three ſpoonfuls of the 
juice of onions, ſome pepper, and falt; let them boil ſome time 
longer ; when done, ſoak ſome cruſts of bread in the broth, and 


lay them in the tureen, then pour in the ſoup. 


ſome cray-fiſh cullis. 


Brown Turnip Soup.” 
CUT four pounds of gravy- beef in thin ſlices, put it into a 
ſtew-pan, with a little fat bacon; fry it brown, put in two 
turnips and one ſliced carrot; when it is brown, and the gravy 


mace, pepper, a bunch of ſweet herbs, four young onions, and 
aſprig of parſley ; let theſe ſtew till the gravy is very rich, then 

ſtrain it through a ſieye: have ready a duck half-roaſted, put it 
whole into the ſoup; then cut ſome turnips like dice, and fry 
them brown in butter ; put them into the ſoup, let the duck 


ſtew in the ſoup till it is enough; ſerve it up with the duck in 
the middle. 


T ͤ A A Rs 


3 Soup with Sorrel and Eggs. ET 
TAKE a knuckle of veal, and the chump end of a leg of 
mutton, with a bunch of ſweet herbs, pepper, ſalt, cloves, and 
Pace ; ſtew it very lowly till it is rich and ſtrong ; ſtrain it off, 

| Sara — 


a little in water; ſtrain the water off; when they are cool, 


ſtew two hours; then ſet on a large frying-pan, with a quarter 


brown; peel a couple of onions, put them into the butter, and 


drain them well from the water, and put them to ſome thin : 


This is a plain ſoup, but very good; the French pour in 


runs from it, put into the pan ſome good beef broth, cloves, 
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and put into it a young fowl ; cover it, and let it ſtew again very 
ſlowly; then take two or three handfuls of ſorrel well waſhed, 
cut it in pieces, not too ſmall; fry it in butter, and put it into 
the ſoup; let it all boil till the fow] is thoroughly done, ſcum 
it very clean, and ſend it to table; ſome Jay poached egg; 
round. 3 5 | [ 
It may be eat without the eggs and ſorrel, and is very good, 


SONS Aſparagus Soup. 5 
CUT four or five pounds of beef to pieces; ſet it over a fire, 
with an onion cr two, a few cloves, and ſome whole black | 
pepper, a calf's foot or two, a head or two of celery, a very little 
bit of butter; let it draw at a diſtance from the fire; put in a 
quart of warm beer, three quarts of warm beef broth, or water: 
let theſe ftew till enough; ſtrain it, take off the fat very clean, 
put in ſome aſparagus heads cut ſmall (palates may be added, 
boiled very tender) and a toaſted French roll, the crumb 
taken out. . 
5 Cheſnut Soup. | 
TAKE ſome ſlices of ham or bacon, a pound of veal, a 
pigeon cut into pieces, a bunch of ſweet herbs, and an 
onion, a little pepper, ſome mace, and a piece of carrot ; lay 
the bacon or ham at the bottom of the ftew-pan, ſet it over a 
ſlow fire till it begins to ſtick to the pan; then put in a cruſt 
of bread, and pour in two quarts of beef broth ; let it doll 
foftly till one third is near waſted ; then ſtrain it off; take half 
a hundred of the beſt cheſnuts, roaſt and peel them ; let them 
ſtew in beef broth, enough to cover them, till they are quite 
tender; add them to the ſoup which was ſtrained off; ſeaſon it 
with ſalt, and put in a fried French roll. e 


5 Vermicelli Soup. 5 
CUT a ſcrag of mutton, the knuckle part of a leg of vel, 
and two pounds of beef, into pieces; put them into a veil, mal 
with a little bit of butter, a bit of lean ham or bacon, fou fires 


heads of celery, a bunch of ſweet herbs, a large onion 0 vible 
two, three large carrots, two turnips, a few truffles and mo- 
rells; cover this cloſe, ſet it over a ſlow fire for half an houf Wi then 
then pour in a gallon of boiling water; let it ſimmer gently il 
enough ; ſtrain the ſoup, heat it with two ounces of vermicelli 

add juſt the white part of a head of celery, cut into lengths 
and boiled, a ſmall French roll, the crumb taken out: the 
celery may be omitted: put in aſparagus heads cut ſmall. 


Rut 
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„ Nie ee — 

TAKE a fowl, with the tops of the ribs of beer, and put them 
into a pot with a gallon of water; ſtew them the night be- 
fore they are wanted, till it is good broth, and ſoak at the ſame 
time two large tea cups full of rice well picked ; in the morn- 
ing, put the rice into a ſtew-pan, and ſtrain the broth to it by 
degrees while it is ſtewing, ſtir it often ; let it ſtew above 
an hour, then take a little of the broth, and ſqueeze in a little 
ſaffron, juſt to colour it; ſqueeze in ſome juice of lemon; 
toaſt ſome cruſts of French bread, and put them in; let the 
ſoup fimmer a little, take off the ſcum that riſes ; ſerve it 
with a boiled fowl in the middle, 


Hare Soup, | 

TAKE a large old hare cut into pieces, put it into a pan 
or jug, with a little ſalt, two large onions, one red herring, 
three or four blades of mace, half a pint of red wine, three 
quarts of water; ſend it to the oven and bake it three hours; 
then ſtrain it off into a large ſtew- pan, put into it three ounces 
of French barley or ſago, ready boiled; ſcald the liver of the 
hare, bruiſe it, and rub it through a hair ſieve with the back 
of a ſpoon ; add it to the ſoup, with a quarter of a pound of 
butter; ſet it over the fire, keep ſtirring it, but do not let 
it boil, . TE | 


EE Ciblet Soup. | 
FOUR pounds of gravy beef, two pounds of ſcrag of mutton, 
two pounds of ſcrag of veal; put to this meat two gallons of 
water, and let it ſtew very ſoftly till it is a ſtrong broth ; let it 
ſtand to be cold, and ſcum off the fat; take two pair of giblets 
well ſcalded and cleaned, put them into the broth, and let them 
immer till they are very tender; take out the giblets, and ſtrain 


into a ſtew-pan, make it of a light brown; have ready chopped 


lweet marjoram; put the ſoup over a very flow fire; put in the 
C giblets fried, butter, herbs, a little Madeira wine, ſome ſalt, and 
lome chyan pepper ; let them ſimmer till the herbs are tender, 


then ſend the ſoup to table with the giblets in it. 


Pocket Soup. 5 5 

TAKE off all the meat, but leave out the ſkin and fat, from 
a large eg of veal, and boil it in four quarts of water till it is 
a ſtrong jelly; keep the pot very Cloſe covered, and let it but 


10 | juſt 


the ſoup through a dimity; put a piece of butter rolled in flower 


Imall, ſome parſley, chives, a little pennyroyal, and a little 
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juſt ſimmer; when it is a very rich jelly (which will be eaſily 
| known, by taking ſome out in a ſpoon and letting it ſtand till 
It is cold) then ftrain it through a ſieve into an earthen pan; 
when it is cold, take off all the fat; then take a large ſtew-pan 
with boiling water, ſet it over a ſtove; take ſome well glazed 
cups, and fill them with jelly, which muſt be taken up very 
clear from the ſettling at the bottom, and ſet them in the ſtew- 
pan of water (great care muſt be taken not to let the water 
get into the cups, as it will ſpoil it;) let the water boil gently 
all the time, till the jelly is as thick as glue; take them and let 
them ſtand to cool, then turn them out upon ſome new coarſe 
flannel, which will draw out all the moiſture; in ſix hours 
turn them on more freſh flannel, and continue ſo to do til! 
they are quite dry; keep them in a dry warm place, and in a 
little time they will be like a piece of glue, which may be car- 


ried in little tin boxes in the pocket; when they are wanted 


pour a quart of boiling water on a piece of glue as big as an 
egg, and ſtir it till all the glue is melted ; ſeaſon it with ſalt; 
and if herbs are agreeable, boil them in ſome water, and pour 


that water over the glue; or chop the herbs when boiled, put 


them to the glue, and pour the boiling water over both. 


Brown portable Soup. 


BONE a large leg of beef, take off the fat and ſkin, take all 


the finews clean from the bones; put it into a ſtew-pot, with | 


four gallons of ſoft water; when it boils, put in fix anchovies, 
half an ounce of mace, twenty cloves, half an ounce of whole 
white pepper, two or three onions cut in half, a bunch of 
thyme, ſweet marjoram, winter ſavory, parſley, and a carrot 
cut into pieces, with the bottom cruſt of a twopenny loaf well 
baked ; cover it very cloſe, and let it ſimmer very gently for 
ſix or ſeven hours; then ſtir it together, and let it ſimmer till 
it is a very rich jelly, which may be known by the ſame rule as 
is mentioned in the pocket ſoup; then take it and {train it 


through a coarſe hair bag; do it in the ſame manner as the 


pocket ſoup. „ . 5 
This is exceedingly 2 for all ſoups, ſauces, or gravies: 


—Wwhen it is uſed for 


cut ſmall, or truffles and morells ; whichever is put in muſt 


be tender; then ſtir in the glue, and give it a boil and any 


of the ingredients with it.— If it is uſed for gravy, pour the 


boiling water on whatever quantity is wanted; when it ime 
| | * 


£ oup, prepare it as the pocket ſoup: for 
change, rice may be boiled, or barley, vermicelli, or celet 
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ed, put into it any other ingredients as in the other ſauces, as 


this is only inſtead of a good gravy ; and it may be made either 
weak or ſtrong by adding more or leſs of the glue. 


Inſtead of tin boxes, put it into ſtone jars; keep it cloſe 


covered in a dry place free from damp. 
For white portable ſoup, take a leg of veal, and bone it, 
with two dozen of chicken feet waſhed clean and cut into 


pieces; put all into a large ſtew-pot, and ſimmer gently for 
ſeven or eight hours, and then manage this likewiſe as the 


pocket ſoup. : 
pe e,, , 
LET the head be ſcalded with the ſkin on; pull off the 
horny part, which cut into pieces about two inches ſquare; 
waſh and clean theſe well; dry them with a cloth; put them 
into a ſtew- pan, with four quarts of broth, ſweet baſil, knotted 


marjoram, ſavory, a little thyme, ſome parſley, all chopped 


fine; cloves and mace pounded; chyan, not too much; ſome 
green onions, and eſchalot chopped; a few freſh muſhrooms 
chopped; half a pint of Madeira; ſtew all together gently, till 
reduced to two quarts; heat a little broth, with a gill of cream, 
ſome flower mixed ſmooth in it ; the yolks of two eggs; keep theſe 
ſtirring over a gentle fire till near boiling ; then add them to 


the ſoup, ſtirring it as it is poured in, for it is very apt to 


curdle; then let all ſtew together for an hour, or more: when 
it is ready to ſend to table, throw in forced-meat balls boiled, 


hard yolks of eggs: when off the fire, ſqueeze in the juice of 


half a lemon, and half an orange; the balls muſt be ſeaſoned 


as the ſoup; the muſhrooms may be omitted. The quantity 


of ſoup may be increaſed, by adding more broth, with calves 
feet and ox palates boiled tender and cut into pieces. 


4 The Broth for the Mock Turtle Soup. 

THE calf's head, when the horny part is taken off; ſix or 
even pounds of beef; a calf's foot or two; two carrots, a 
turnip, two onions, a ſhank of ham, one head of celery, 
| cloves, whole pepper; a bunch of ſweet herbs, a piece of 


emon-peel, a few truffles, eight quarts of water; ſtew theſe 


Vell, ſtrain it. 
FISH SOU ES. 


Stock for brown or white Fiſh Soups. 
TAKE a pound of ſcate, four or five flounders, and two 
pounds of eels; cut them into pieces, put to them as much 
e | O water 
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194 THE LADY's ASSISTANT. 
water as will cover them, ſeaſon them with mace, an oniog 
ſtuck with cloves, a head of celery, two parſley-roots lliced, 


ſome pepper and ſalt, a bunch of ſweet herbs ; ; let it ſimmef 
an hour and half, covered down {cloſe ; ſtrain it off for uſe: 


if it is for brown ſoup, fry the fiſh firſt in brown butter, 11 


then do it as before mentioned: it will not b Keep more than two 


or 5 8 885 
Fel Soup. 


TAKE, two pounds of eels, put to them two quarts of | 
water, a cruſt of bread, two or three blades of mace, ſome | 
whole pepper, an onion, and a bunch of ſweet herbs ; cover | 


them cloſe, and let them ſtew til] half the liquor is waſted; 
ſtrain it; toaſt ſome bread, and cut it ſmall; if the ſoup is 


not rich enough, it muſt boil till it is ſtronger : a piece f 


carrot may be added, if agreeable, | This foup will Be as good 
as if meat was put into it. A pound of eels makes a pint o ot 


ſou p. 
Scate Soup. 


TAKE two o pounds of ſcate, ſkin and waſh it, boi! it in 


ſix quarts of water: when it is boiled, take the meat from 
the bones; take two pounds of flounders, waih them clean, 


put them into the water the ſcate was boiled in, with fome | 


lemon-peel, a bunch of ſweet herbs, a few blades of mace, 
ſome horſe-radiſh, the cruſt of a penny loaf, a little parſley, and 
the bones of the ſcate; cover it very cloſe, and let it immer 
till it is reduced to two quarts ; ; then ſtrain it off, and put to 
it an ounce of vermicelli, ſet it on the fire and let it boil very 
ſoftly; take one of the hollow rolls (which are made for oyſters) 


and fry it in butter; take the meat of the ſcate, pull it into} 


little ſlices, put it into a ſauce- pan, with two or three ſpoon- 
fuls of the ſoup ; ſhake into it a little flower and a piece of 
butter, ſome pepper and falt; ſhake them together in a ſauce- 
pan till it is thick, then fill the roll with it; pour the ou} 
into the turen, put the roll into it, and ſend it to table. 


: Muſcle Soup. 


TAKE a hundred of muſcles, waſh them very clean, and 


put them into a ſauce-pan till they open; take them from thi 
ſhells, beard them, and ſtrain the liquor through a lawn ſieve; 
beat a dozen of cray-fiſh very fine, with as many almoncs 
blanched in a mortar ; then take a carrot and ſmall parſnip 
ſcraped, and cut in ſlices, fry them brown in butter; take the 
muſcle liquor, with a ſmall bunch of ſweet herbs, a * 

— * 
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parſley, and horſe-radiſh, with the cray-fiſh and almonds, a 
little pepper and ſalt, and half the muſcles, with a quart of 
water, or more/; let it boil till all the goodneſs is out of the 
ingredients; then ftrain it off to two quarts of the white fiſh 
ſtock ; put it into a ſauce-pan ; put in the reſt of the muſcles, 
a few muſhrooms and truffles, a leek waſhed and cut ſmall ; 
take two French rolls, cut out the crumb, fry it brown, cut it 
into little pieces, and put it into the ſoup; let it boil together for 
a quarter of an hour, with the fried carrot and parſnip ; at the 
ſame time take the cruſts of the rolls and fry them criſp; take 
the other half of the muſcles, a quarter of a pound of butter, a 
ſpoonful of water ; ſhake in a little lower, ſet them on the fire 
till the butter is melted ; ſeaſon it with pepper and ſalt; then 


time for fear of curdling ; grate a little nutmeg ; when it is 


ſet the rolls in the middle. 5 


er Sens. 

TAKE what quantity of fiſh ſtock will be wanted; then 
take two quarts of oyſters without the beards, beat the hard 
part in a mortar, with yolks of ten hard eggs; put them to the 
fiſh ſtock, ſer it over the fire; ſeaſon it with pepper, ſalt, and 
grated nutmeg; when it boils, put in the eggs; let it boil till 
it is of a good thickneſs, and like a fine cream. 


5 Lobſter Soup. 

TAKE a pound of veal, cut it into thin flices, half a pound 
of the lean of a loin of mutton ; ſeaſon theſe with pepper and 
ſalt; then take a large fowl, draw it, and take out the fat; ſet 
theſe on in a ſmall pot, with a gallon of water, and a bunch of 


take the meat out of the tails and legs, and bruiſe the body with 
the ſhell in a marble mortar very ſmooth, mince the meat very 
fine, and ſhake over it ſome. pepper, and a little ſalt; put all 
this into the pot, and cover it very cloſe; when it has been 
ſome time ſtewing, put into it a few cloves, and ſome whole 
pepper; when it is reduced to half the quantity, ſtrain it off; 
if it is not rich enough, add to it ſome good cullis. 


n 


6 Cera Soup. 
Ip BOIL a quarter of a hundred cray-fiſh ; take the ſhells from 


the tails of fix or eight of the largeſt ; leave the tails to the bo- 
dies, and take off the little claws, leave the large ones on; 
— PPP take 


beat the yolks of three eggs, put them in, ſtir them all the 


thick and fine, fill the rolls, pour the ſoup into the tureen, and 


parſley; take a couple of middling lobſters, or three ſmall ones; 


FF 
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take off the tails from the beſt, picked clean from the ſhells 
(theſe are all for garniſh ;) bruiſe all the ſhells and remaining 
bodies to a paſte, with the ſpawn of a large lobſter. — Brown 
a pourd and a half of thornback, maid, or any white fiſh, 
ſliced in a ſtew-pan, with a bit of butter; ſet it over a ſtoye, 
with good broth, the crumb of two French rolls; let it ſimmer 
till the fiſh, and rolls are tender; mix the bruiſed fiſh with it, 
and rub it through a __— let it juſt boil: put the cruſts 
of the French rolls in a diſh, pour the ſoup over them.—-Ng 
ſeaſoning but ſalt: garniſh the tureen diſh with the cray-fiſh 
ſaved as above. | 3 
SOUPS WITHOUT MEAT. 
| |  Soupe Maigre. : 
MELT half a pound of butter in a ſtew-pan, ſhake it well | 
round; when it has done hiſſing, throw in fix middling onions 
ſliced, fhake the pan well round for five minutes; then put 
in four or five heads of celery cut ſmall, a handful or two 
of ſpinach, a cabbage lettuce, and a bunch of parſley, all cut 
ſmall; ſhake theſe well in the pan for a quarter of an hour, 
ſtir in ſome flower, and pour two quarts of boiling water 
into it, with ſome ſtale cruſts of bread, ſome beaten pepper, 
three or four blades of mace. beat fine; ſtir all together, and 
let it boil gently for half an hour; take it off, beat the yolks 
of two eggs, and ſtir in; put in a ſpoonful of vinegar, and 
then pour it into the tureen. 


1 | Another way. . 

TAKE one quart of green moratto peaſe, three quarts of 
ſoft water, four onions fliced, flowered, and fried in freſh butter, 
the coarſe ſtalk of celery, a carrot, turnip, and parſnip, with 
whole pepper and mace to the taſte; all theſe muſt ſtew very 
gently together, till the pulp will force through a ſieve; have 
ready a handful of beet leaf and root, ſome celery and ſpi- 
nach, which muſt be firſt blanched, and ſtewed tender in 
the ſtrained liquor; have the third of a pint of ſpinach-juice, 
which muſt be ftirred in with caution, when the ſoup is ready 
to be ſerved up, and not ſuffered to boil after it is put in, be- 

cauſe it will curdle: a cruſt of bread, ſome tops of aſparagus, 
and artichoke bottoms may be added. _— 


Onion Soup. 


BROWN half a pound of butter, with a little our! 
; ta 
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take care it does not burn: when it has done hiſſing, ſlice a 
dozen of large white onions, fry them very gently till they are 
tender; then pour to them, by degrees, two quarts of boiling 
water, ſhaking the pan well round as it is poured in; add 
alſo a cruſt of bread ; let it boil gently for half an hour; ſea- 
ſon it with pepper and falt: take the top of a French roll and 
dry it at the fire; put it into a ſauce-pan, with ſome of the 
ſoup to ſoak it; then put it into the tureen: let the ſoup boil 


| ſome time after the onions are tender, as it gives the ſoup a 


great richneſs ; ſtrain it off, and pour it upon the French 
roll, 5 
5 Green Peaſe Soup without Meat. 

TAKE a quart of old peaſe, and boil them in water till 
they are quite tender, and rub them through a ſteve with the 
back of a ſpoon ; melt half a pound of butter, and rub through 
with them; then boil a quart of young peaſe: when they 


are enough, add the butter and pulp to the young peaſe, and 


their liquor; keep ſtirring till they are enough, and ſeaſon with 
ſalt and pepper to the palate. mw | : 


It is a very good way to make green peaſe ſoup like the 


ſoup maigre, putting the quart of peaſe to thicken it, inſtead 
of the eggs. | e 


Another Way. 


TAKE a quart of green peaſe, boil them in a gallon of 
water till tender, with a bundle of mint; ſtrain the pulp and 
liquor through a coarſe ſieve into a ſauce-pan ; add to it a 


cabbage lettuce cut ſmall, a handful of ſpinach clean waſhed 
and cut ſmall, a leek cut ſmall, a quart of young peaſe, and 
a little ſalt z cover them, and let it boil gently till it comes 


to two quarts 3 the herbs muſt be very tender; then ſend it to 


table. 


Brown Soup without Meat. 
PUT into a clean fauce-pan three quarts or more of water, 
with raſpings ſufficient to thicken it; two or three onions cut 
acroſs, ſome whole pepper, and a little falt; cover it cloſe, 
and let it boil about an hour and an half; ftrain it off through 
a ſieve: then have celery, endive, lettuce, ſpinach, and any 
other herbs not cut too ſmall ; fry them in butter; then take a 
clean ſtew-pan that is large enough for the ingredients ; put in a 


good piece of butter, a duſt of flower, and keep ſtirring it till 


it is of a fine brown; then put in the herbs and ſoup ; boil it 


till the herbs are tender, and the ſoup of a proper thickneſs; — 


O 3 


* 


put 


— a nes _ — 
"6 — 


198 THE LADY ASSISTANT: 
put the ſoup into a tureen, and fend it to table; have fone 
fried bread in a plate, and ſome in the ſoup, if agreeable, 


OO White Soup without Meat. 
PUT into a clean ſauce- pan two or three quarts of water, 


the crumb of a two-penny loaf, with a bundle of ſweet herbs, 
ſome whole pepper, two or three cloves, an onion or two cut 


acroſs, and a little ſalt; let it boil covered till it is quite ſmooth; 
take celery, endive, and lettuce, only the white part; cut 
them into pieces, not too ſmall; boil them; ftrain the ſoup of 


into a clean ſtew- pan; put in the herbs, with a good piece of 
butter ſtirred into it till it is melted ; then let it boil for ſome 

time till it is very ſmooth ; if any ſcum ariſes, take it off 
very clean; ſoak a ſmall French roll nicely raſped in ſome of 

the ſoup; put it in the middle, pour in the ſoup, and ſend it to 
table. e 4 

= Peaſe Soup without Meat. | 

A Britiſh herring, with a pint of peaſe, celery, &c. make 

good peaſe ſoup. „„ : 


Turnip Soup without Meat. 
TAKE a bunch of turnips, pare them, and put them into 3 
gallon of water, with half an ounce of white pepper, an onion 
ſtuck with cloves, a bunch of ſweet herbs, ſome mace, half a 
nutmeg, and a large cruſt of bread ; let them ſimmer near an 
hour and an half; ſtrain it through a ſieve; waſh four or five 
heads df celery very clean, cut them into ſmall pieces, put them 


into the ſoup, with two whole raw turnips, and two young carrots 


cut in pieces; cover them very cloſe, and let them ſtew ; then 
cut ſome more turnips and carrots in dice, flower and fry them 
brown in butter, with two large onions cut thin; put them 
into the ſoup, with ſome vermicelli; let it all ſtew very ſoftly 
till the celery is tender, and the ſoup good. 


en 

TAKE two quarts of new milk, with two ſticks of cinna- 
mon, a couple of bay-leaves, a very little baſket-ſalt, and 3 
very little ſugar ;z then blanch half a pound of ſweet almonds 


while the meat is heating, beat them up to a paſte in a marble 


mortar ; mix with them, by degrees, ſome milk; while they 
are beating, grate the peel of a lemon, with the almonds and 
a little of the juice; then ftrain it through a coarſe ſieve, and 

| g | | mix 
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mix it with the milk that 1 is heating in the ſtew-pan, and let it 
boil up. 

Cut ſome ſlices of French breads and dry them before the 


fre; ſoak them a li de in the milk, lay them at the bottom 
of the tureen, and then pour in the ſoup. 


BRO T . 


Beef Broth. 

TAKE 2 leg of beef, break the bone in two or three 
places, put to it a gallon of water, two or three blades 
of mace, a little parſley, and a cruſt of bread; boil the beef 
very tender, ſtrain the broth, And pour it into a tureen; 1 
orecable, the meat may be out in with it: toaſt ſome bread, cut 
itinto ſquares, and put itin a plate, | 


| Beef Drink. ; 
TAKE. a pound of lean beef, take off the fat and ſkin, cut 
it into pieces, and put it into a gallon of water, with the un- 
der-cruſt of a penny loaf, and a very little ſalt; let it boil till 
7 is reduced to two quarts ; ſtrain i it off, and it is a very good 
rink. 


If it is for very weak ſtomachs, it muſt be weaker, 


Scotch Barley Broth. 

TAKE a leg of beef, and chop it all to pieces; put to it 
three gallons of water, a cruſt of bread, and a carrot ; let it 
immer very ſlowly, till it is reduced to half the quantity ; then 
{train it off, and put it into a pot, with five or ſix heads of ce- 
lery cut ſmall, half a pound of barley, a bunch of ſweet herbs, 
ſome parſley cut ſmall, an onion, and ſome marigolds ; let it 
boil an hour; then take a large fowl, put it into the broth, and 
let it boil till the broth is very goods ; then ſend it to table, with 
the fow! in the middle. 


Before it goes to table, the ſweet herbs and the onion mult be 
taken out. 


is very good without the ſow]. 


Vieal Broth. 
STEW a knuckle of veal with four or five quarts of water, 


two ounces of rice or vermicelli, a little ſalt, and a blade of 
mace, 


04 Mutton 


This broth is ſometimes made with a ſheep's-head 
inſteatl of beef: the head muſt be chopt to * The broth 
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200 THE LADYs ASSISTANT. 
Mutton Broth. 


BOIL the ſcrag in between three and four quarts of water 
ſcum it as ſoon as it boils, and put to it a carrot, a turnip, z 
cruſt of bread, an onion, a ſmall bundle of herbs ; let theſe 

. ſtew; put in the other part of the neck that it may be boiled 
tender; when enough, take out the mutton, ftrain the broth; 
put in the mutton again, with a few dried marigolds, chives, 
or young onions, and a little parſley chopped; boil theſe about 
a quarter of an hour ; the broth and mutton may be ſerved to- 
gether in a tureen; or the meat in a ſeparate diſh : do not ſend 
up the ſcrag, unleſs particularly liked. Some do not like herbs; 
the broth muſt then be ſtrained off. Send up maſhed turnips 
in a little diſh. The broth may be thickened either with crumbs 
of bread, or oatmeal. | „„ 


3 Another, for fick People. . 
TAKE a pound or two of the chump end of a loin of mut- 
ton; take off the ſkin and the greateſt part of the fat, and all 
the ſuet from the under part; put it into a ſauce- pan, with a 
quart of ſoft water to a pound of meat, a little ſalt and upper 
eruſt of bread, a blade of mace, and a little whole pepper; 
ſcum it very clean, and let it ſimmer an hour; pour the broth 
clear off, and ſend it to table: the mutton will be fit to eat. 
Sauce maſhed turnips; but do not boil them in the broth, 


3 5 Viper Broth. 12 

TAKE a large fowl, draw it; take out all the fat and the 
breaſt- bone; fill the body with parſley, a handful of pimpernel, 
and a head of endive; put theſe into three pints of Water, with 
a little ſalt and pepper; ſet it on a flow fire, and let it ſimmer 
till there is only a quart left; then kill a viper, ſkin it and 
take out the entrails, cut the fleſh into ſmall pieces, put it into 
the broth, with the heart and liver cut acroſs, two blades of 
mace, and a ſmall bit of cinnamon; cover it up and let it boil N 
till it is reduced to a pint; by this time the fleſh of the viper 
will be conſumed; then ſtrain it off, and preſs it very hard. It 


will ſerve twice. 
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2 i 5 H. 
To chooſe Fiſh. 


\HERE is a general rule in chooſing moſt kinds of fiſh ; 


fiſh Riff, they are good: if, on the contrary, the gills are pale, 
the eyes ſunk, and the fiſh flabby, they are ſtale, 
H 

| | _ To areſs a Turile. TD 

WHEN the turtle is killed, cut the back from the belly, 
and waſh it clean from the blood in three or four waters, with 
ſome ſalt ; cut the fins from the back, ſcald and ſcrape them 
clean from the ſcales ; put the meat in a ſauce-pan, with a little 
falt, and rather more water than will cover it; let it ſtew, but 
ſcum it very clean all the time: if the turtle is large, put into 
it a bottle of white wine; if ſmall, a pint will do; the wine 
muſt not be put in till it has ſtewed an hour and a half, and 


make the turtle hard: put into it, while it is ſtewing, an onion 
and ſalt: when it is ſtewed very tender, take it out of the 


very clean from the blood, then rub it with pepper, ſalt, thyme, 
parſley, and onions ſhred fine, and mixed together; put the 
meat into the ſhell, with a layer of ſeaſoning between every 


it is a large turtle, two pounds of butter muſt be cut into bits, 
and laid between the ſeaſoning and the meat. The ſoup muſt 


take an hour and a half. - 


| Another way to dreſs Turtle. . 

WHEN the turtle is killed, cut the back from the belly, and 
Waſh it clean from the blood in three or four waters with ſalt; 
then take from the back-ſhell all the meat and entrails, ex- 
cept the fat, which muſt be baked with the ſhell; cut it into 
pieces of a moderate ſize, taking from it all the bones, and 
put them, with the fins (which muſt be ſcalded and ſcraped 


clean) 


if their gills are red, their eyes plump, and the whole 


the ſcum has done riſing; if the wine is put in before, it will 
or two ſhred fine, with a little thyme, parſley, black pepper, 


| fauce-pan, and cut it into ſmall pieces; waſh the back-ſhell 
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layer of meat, till the ſhell is full; cover it with ſeaſoning: if 


be thickened with butter rolled in flower. A large turtle will 
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262 THE LADY% ASSISTANT: 
clean) into a pot, with the head, a gallon of water, ſalt, and 
two blades of mace : when it boils, ſcum it clean; then put in 
a bunch of thyme, parſley, ſweet herbs, and ſome young 
_ onions, and the yeal part of the turtle (except a pound and a 
half, which muſt be made into forced-meat balls! with a little 
chyan pepper: when it has boiled in the ſoup an hour, take it 
out. The entrails, which are reckoned the beſt, muſt be {ji 
open, ſcraped and made clean, cut into ſmall pieces, and put 
into the other part. The paunch, or maw, muſt be ſcalded, 
ſkinned, and cut into pieces, and put to the reſt. with the 
lights, heart, and liver; put it altogether into a ſauce pan, 
with half a pound of butter, a few eſchalots, a bunch of thyme, 
| parſley, and ſweet herbs, ſome ſalt, white pepper, mace, beaten 
cloves, and a little chyan pepper: let it ſtew half an hour over 
a good charcoal fire, put in with it as much of the broth as will 
cover it; ſcum it well; and when it is half done, put in a pint and 
a half of Madeira wine: it will take four or five hours doing: 
when it is almoſt done, ſcum it, and thicken it with ſome flower 
and veal gravy, the thickneſs of a fricaſſèe: make ſome forced- 
meat balls with the veal part, which was left, about the bigneſs 
| | of a walnut; fry them, and put them into the ſtew: if it has any | 
1 eggs, let them be cleaned and boiled; if there are none, boil 
1 twelve or fourteen hard eggs, then put the ſtew (which is the 
1 callepaſh) into the back-ſhell, with the eggs and balls over it, 
and put it into an oven to brown; the liver, ligbts, and heart 
| ſhould be taken from the callepaſh : before it is put into the 
=_ ſhell, the callepy muſt be ſlaſhed in ſeveral places, and ſeafoned 
1 with butter, chopt thyme, ſweet herbs, parſley, onions, 
PF ſalt, white pepper, and a little chyan : put a piece into each 
flaſh, ſome over it; and a little flower; bake it in a tin or 
iron dripping-pan, in an oven; the back-ſhell muſt be rubbed 
over with ſeaſoning made of pepper, ſalt, beaten mace, ſweet 
1. herbs, parſley; and onion ſhred fine; bake it in a dripping-pan, 
1 which muſt be done before the ſtew is put in. N 
a 1 : The fins, when boiled very tender, muſt be taken out and 
1 put into a ſtew- pan, with ſome good pale veal gravy, a ver 
little white wine thickened with a little of the gravy and flowel, 
and ſerved in a diſh by themſelves. 9 
The lights, heart, and liver, which were ſtewed with the 
callepaſh, muſt have a little more ſeaſoning added to them, and 
when warmed up, ſerved in a diſh by themſelves. Strain 0 
the ſoup, and ſerve it in a tureen or ſoup-diſh, 
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A Courſe of Turtle. 
„ +. 
Lights, && Soup. by 
95 Callepaſh, 
„„ NM N 
IF good, they ſhould be thick and plump, the belly a yellow 
white z if they appear blueiſh, and thin, they are not good. They 


are in ſeaſon the greateſt part of the ſummer ; and are generally 
caught in the Britiſh and German Ocean, eg 


8 8 To boil "& fo 15 
MAKE a brine with a handful or two of ſalt, and a gallon 


or more of water; let the turbot lie in it two hours before it is 


cover it, and about half a pint of vinegar (or leſs, if the turs 
bot is {mall ;) put in a piece of horſe-radiſh : when the water 
boils, put in the turbot, the white fide uppermoſt, on a fiſh- 
plate : let it be done enough, but not too much, which will 
be eaſily known by the look; a ſmall one will take twenty 
minutes, a large one half an hour ; then take it up, and ſet it 


lobſter-ſauce and white ſauce. | 


HY}: Tur bot boiled in Gravy. 
TAKE a middling-fized turbot, let it be well waſhed, and 


with two bay-leaves, a handful of parſley, a large onion ſtuck 
with cloves, ſome ſalt and pepper ; heat a pint of white wine 
boiling hot, and pour it upon the turbot, then ſtrain in ſome 
very ſtrong veal gravy, more than will cover it; ſet it over a 
ſtoye till it is near enough, and then remove it on one fide, 
that the full ſtrength of the ingredients may be infuſed into it: 
when it is quite done, put it on a hot diſh, {train the gravy into 
a ſauce-pan, with ſome butter and flower; pour ſome over the 
turbot, the reſt in a ſauce-boat. | „ 
Plaice, Dabs, and Flounders, may be dreſſed the ſame way. 


To boil a Turbot au Court Bouillon with Capers. 
TAKE a ſmall turbot, waſh and dry it, then take ſome 


into 


to be boiled, then ſet on a fiſh-kettle with water enough to _ 


on a fiſn- plate to drain before it is laid in the diſh. Sauce 


wiped very dry; then take a deep ſtew-pan, put in the fiſh, 


thyme, parſley, ſweet herbs, and an onion ſliced; put them 
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into a ſtew-pan, then lay in the turbot, (the ſtew-pan ſhould 


be but juſt big enough to hold the fiſh) ſtrew over the 6 
the ſame herbs that are under it, with ſome chives and ſweet 
baſil ; then pour in an equal quantity of white wine and white 
wine vinegar, till the fiſh is covered; then ſtrew in a little 
| bay-ſalt, with ſome whole pepper; ſet the ſtew-pan over a gentle 
ſtove, increaſing the heat by degrees, till it is enough; then 
take it off the fire, but do not take the turbot out: ſet a 


ſauce-pan on the fire, with a pound of butter, two anchovies 


ſplit, boned and waſhed, two large ſpoonfuls of capers cut 
| ſmall, ſome chives whole, and a little pepper, ſalt, ſome nutmeg 
grated, a little flower, a ſpoonful of vinegar, and a little wa- 
ter; ſet the ſauce- pan over the ſtove, and keep ſhaking it round 
for ſome time, and then ſet the turbot on to make it hot ; put it 
in a diſh, and pour ſome of the ſauce over it; lay ſome horſe- 
N round it, and put what remains of the ſauce in a 
oat, | 1 | | | 

Soals, Flounders, large Plaice, or Dabs, are very good done 
this way, ö 8 
. To fry a Turbot. . 

I muſt be a ſmall turbot; cut it acroſs as if it were ribbed; 
when it is quite dry, flower it, and put it in a large frying-pan, 
with boiling lard enough to cover it; fry it till it is brown, 
then drain it; clean the pan, put into it claret or white wine, 
almoſt enough to cover it, anchovy, ſalt, nutmeg, and a little 
ginger; put in the fiſh, and let it ſtew till half the liquor is 
waſted ; then take it out, and put in a piece of butter rolled 
in flower, and a minced lemon; let them ſimmer till of a pro- 
per thickneſs ; rub a hot diſh with a piece of eſchalot; lay the 
turbot in the diſh, and pour the ſauce over it, a 


3 To chooſe Salmon. | 
SALMON, if new, the fleſh is of a fine red, but particu- 
larly ſo at the gills; the ſcales ſhould be very bright, and the 
fiſh very ſtiff. The Thames ſalmon is generally eſteemed the 
beſt, though ſome prefer that which is caught in the Severn. 
It is in ſeaſon in the ſpring. 8 


| To boil Salmon. 
IX requires. to be 7 
take half an hour: boil horſe · radiſn in the water; fri 


ſmelis 


well boiled: a piece not very thick wil 
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ſmelts may be laid round it; garniſh with horſe-radiſh and 
ſliced lJemon.—Anchovy ſauce, and plain butter. 

To boil Salmon crimp. 104 
WHEN the ſalmon is ſcaled and gutted, cut off the head 11 
and tail, and cut the body through into ſlices an inch and a Al 
half thick, throw them into a large pan of pump water : when 199 
they are all put in, ſprinkle a handful of bay-ſalt upon the wa- 
ter, ſtir it about, and then take out the fiſn; ſet on a large " 
deep ſtew-pan, boil the head and tail, but do not ſplit the b 
head ; put in ſome ſalt, but no vinegar : when they have boiled "0 
ten minutes, ſcum the water very clean, and put in the ſlices : 1 
when they are boiled enough, take them out, lay the head and ©] 
the tail in the diſh, the ſlices round. This muſt be for a large 1 
company. The head or tail may be dreſſed alone, or with one 3 
or two ſlices ; or the ſlices alone. 1 | | 1 
It is done in great perfection in the ſalmon countries; but if 9 | 
the ſalmon is very freſh, it will be very good in London. 'N 


Salmon boiled in Wine. 5 "4% 

TAKE ſome ſlices of bacon, fat and lean together, a pound | 
of veal cut thin, and a pound and a half of beef; ſtrew over 
them ſome pepper and ſalt, and put them in a deep ſtew- pan; 
then a fine piece of freſh ſalmon, cut out of the middle ; put 
it iato the ſtew-pan upon the other ingredients, pour in as much / 138 
water as will juſt cover it, and no more; ſet it over a gentle __ . 
fre till the ſalmon is almoſt done, then pour the water en- 3 
tirely away, and put in two quarts of white wine, with an 8 
onion cut in pieces, ſome thyme and ſweet marjoram ſtripped 
from the ſtalks; let them ſtew gently, and while they are 
doing, cut a ſweetbread into thin ſlices, then cut the ſlices 
acroſs, and ſtew them in a ſauce-pan with ſome rich veal gravy; 
when they are enough, add a quarter of a pint of effence of ham: 
take up the ſalmon, lay it in the diſh, and pour the ſweetbread 
and its ſauce over it. 1 | | 
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To broil Salmon. 
TAKE ſome ſlices cut from a fine ſalmon, wipe them clean and 
dry; melt ſome butter ſmooth and fine, with a little flower and 
baſket ſalt, put the pieces of ſalmon into it, and roll them about 
that the butter may cover them all over; then lay them on a 
nice clean gridiron, and broil them over a clear but very flow 
fire: while the ſalmon is broiling, make fauce with a couple 
of anchovies waſhed, - boned, and cut into ſmall pieces, a leek 
| 8 I Cut 


fauce. 
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cut into three or four long pieces: ſet on a ſauce-pan with ſom 


butter and a little flower, put in the ingredients, with ſome ca, 


pers cut ſmall, ſome pepper and ſalt, and a little nutmeg ; add 
to them fome warm water, and two ſpoonfuls of vinegar; 


Make the ſauce-pan till it boils, and the ſauce is done: when 


the ſalmon is enough on one ſide, turn it on the other til} i: 
is quite enough; take the leek out of the ſauce, pour it into 4 


” di, and lay the broiled ſalmon upon it. 


Salmon in Caſes. 
TAKE a piece of ſalmon, cut. it in ſmall pieces, ſeaſon 


them with pepper, ſalt, and nutmeg ; take as many half ſheets 


of paper as pieces of ſalmon, and put a piece of ſalmon into 
each of the half ſheets of paper, fold the paper that nothing 
can run out, pour a little melted butter over the paper, and then 
ſtrew ſome crumbs of bread over the butter; put them in a tin 
dyen before the fire, but take care the papers do not burn: 
when they are enough, ſerve them up as they ures, without 


70 ih Salmon d -la-Braize. 
MAKE a forced- meat as follows: — Take a large cel, Nit it 


open, and take out the bone, and take the meat quite clean from 


it; chop it fine, with two anchovies, ſome lemon-peel cut fine, 
A little pepper, and grated nutmeg, with ſome parſley and 


thyme cut fine, a yolk of an egg boiled hard; mix them all 


together, and roll thera up in a piece of batters then take a 
large piece of fine ſalmon,, ar a ſalmon-trout, put the forced- 
meat in the belly of the fiſh, ſew it up, and lay it in an oval 
ſtew-pan that will juſt hold it; then take half a pound of fret 


butter, put it into a ſtew-pan; when it is melted, ſhake in a little 


flower ; ſtir it till it is a little brown ; then put to it a pint of 
fiſh-broth, with a pint of Madeira; ſeaſon it with ſalt, mace, 
cloves, and whole pepper tied-in a muſlin rag; put in an onion 
and a bunch of ſweet herbs; ſtir it all together, and put it to 
the fiſh; cover it down very cloſe, and let it ſtew: when the fiſh 
js almoſt done, put in ſome freſh or pickled muſhrooms, trut- 


fles, or morells cut in pieces; let them ſtew all together till the 


fiſh is quite done ; take the falmon 1 up carefully, lay it in a diſh, 
and pour the ſauce over it. 


| To roll Salmon. 
TAKE half a ſalmon from the bone; take off the head, 


ſcale and waſh. it; make a ſeaſoning with oyſters cut oy 
ſome 
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fome parſley cut ſmall, and ſome crumbs of bread, with pep- 
per, ſalt, nutmeg, and mace: roll it up tight, put it in a deep 
pot, and bake it in a quick oven. Sauce—anchovy, or ſhrimps; 
pour it over . 
= Baked Salmon. By | 
TAKE a piece of ſalmon, and cut it in ſlices an inch thick; 
make a forced- meat as follows: Take ſome of the fleſh of the 
ſalmon, and the ſame quantity of the meat of an eel, with a 
few muſhrooms ; ſeaſon it with pepper, ſalt, nutmeg, and cloves; 
beat it all together till it is very fine ; boil the crumb of an half- 
penny roll in milk, beat with it four eggs till it is thick, let it 
cool, and mix it all together with four raw eggs: take the ſkin 
from the ſalmon, and lay the flices -in a diſh; cover every 
ſlice with the forced meat, pour ſome melted butter over them, 
and add a few crumbs of bread : lay a cruſt round the diſh, and 
ſtick oyſters round it; put it into an oven, and when it is of 
a fine brown, pour over it a little melted butter, with ſome red 
wine boiled in it, and the juice of a lemon, 


: To areſs pickled Salmon. 1 

TAKE a piece of pickled ſalmon, lay it in pump water all 
night, then Jay it on a fiſh- plate, and put it in a ſte y- pan; put 
to it three ſpopnfuls of vinegar, a litcle mace, ſome whole pep- 
per tied in a bit of muſlin, a whole onion, a nutmeg bruiſed, 
a pint of white wine, a bunch of ſweet herbs, ſome parſley, 
ſome lemon-peel, and a quarter of a. pound of freſh butter 
rolled in flower ; let theſe be covered very cloſe, and fimmer 
oyer a gentle fire near a quarter of an hour; then take up the 
falmon, lay it in a diſh, keep it hot before the fire; let the 
ſauce boil till it is of a proper thickneſs ; take out the ſpice, 
onion,” and ſweet herbs, and pour it over the fiſh, 
A jole of ſalmon does well this way. | 


: To pot Salmon, „ 
_ TAKE a falmon that is quite freſh, ſcale, waſh, and dry it 
well, flit it up the back, and take out the bone; mix ſome 
grated nutmeg, mace, pepper, and ſalt, and ſtrew over the 
fh; let it lie for two or three hours, then lay it into a large 
pot, and put to it half a pound of butter; put it in an oven, 
and let it bake an hour: when it is done, lay it on ſomething 
flat, that the oil may run from it; then cut it to the ſize of the 
Pots it is to be put in; lay the pieces in layers till the pots are 
llled, with the ſkin uppermoſt ; put a board over it, lay on a 
5 1 : : F ; 9 : weight 
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weight to preſs it till cold ; then take the board and weight off, 


and pour over it clarified butter ; it may be ſent to table in 
pieces, or cut into ſlices, N 


To areſs dried Salmon, 
LAV it in ſoak for two or three hours, then lay it on the 
gridiron, and ſhake alittle pepper over it. 8 | 


8 TT URGE ON; 


EO To chooſe Sturgeon. | 
STURGEON to be good, the fleſh ſhould be very white, 
with a few blue veins, the grain even, the ſkin tender, good 
coloured, and ſoft ; all the 'veins and griſtles ſhould be blue: 
ſuch as is' brown or yellow, the ſkin harſh, tough, and dry, 
is bad: when good, it has a pleaſant ſmel]; when bad, a very 
diſagreeable one : it ſhould cut firm without crumbling. They 


/ 


are taken in the Severn and Tyne, ſome few in the Thames; 0 
but they are generally caught in the northerr ſeas, at the mouth 4 
of the Volga. T he females are as full of roe as our carp, which (0 
is taken out and ſpread upon a table, beat flat, and ſprinkled with 5 
ſalt; they then dry it in the air and ſun, and afterwards in ; 
ovens. To be good, it ſhould be of a reddiſh-brown' colour, 
and very dry; it is eat with oil and vinegar, and it is called 
Caviare. 2 til 
„ To boil Sturgeon. lu 
TAKE a piece of ſturgeon, let it be well cleaned, then put it le 


into a veſſel with two quarts of water, a pint of vinegar, a 
ſtick of horſe-radiſh cut into pieces, two or three bay-leaves, 
ſome lemon, ſome whole pepper, and a little ſalt: let the fiſh 
boil ſoftly in this liquor till it is enough, © Sauce—diſlolve an 
anchovy in a very little water, and ſtrain it; then put in a very 
large piece of butter, (near a pound) roll it in flower, and melt 
it very ſmooth ; then add the body of a crab or lobſter bruiſed, 
two ſpoonfuls of catchup, the ſame of white wine, and 
ſome ſhrimps : boil all together; ſqueeze in ſome lemon and 
horſe-radiſh ; pour ſome of the ſauce over the ſturgeon, the 
reſt in ſauce-boats. 5 | 


5 To roaſt Sturgeon. 

TAKE a piece of freſh ſturgeon, let it weigh about nine 
or ten pounds; put it in ſalt and water for eight hours, do not 
ſcale it ; ſpit it, and baſte it well with butter a quarter of att 
hour; then ſtrew over it ſome crumbs of bread, flower, nut- 
7 ; _ meg 
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meg, pepper, falt, a little pounded mace, and ſweet herbs 
dried; mix all together, and continue baſting with the butter, 
and ſtrewing the ſeaſoning over it till it is enough, Make the 
ſauce for it as follows ;—Take a pint of ſmall gravy, fome 
horſe-radiſh, lemon-peel, ſome whole pepper, mace, a bunch of 
ine herbs, an onion ſtuck with cloves, an anchovy diſſolved 


a quarter of an hour; then take a pint of oyſters, beard them, 
and ſtew them in their own liquor; put ſome of the liquor to 
the ſauce, roll a piece of butter in flower, and thicken it, ſtrain 
off the gravy to the butter and oyſters; ſhake the ſauce-pan 
round, and let it boil: put the ſturgeon in a diſh, and pour 
the ſauce over it. | : | eg | 


To ſouſe Sturgeon, 8 

TAKE a ſturgeon, draw it, and divide it down the back in 
equal ſides, and then into pieces; put it into a tub with wa- 
ter and ſalt, waſh and cleanſe it well; bind it up with tape 
or baſs, and boil it in vinegar, water, and ſalt; take care not 
to boi] it too tender: when it is enough, lay it to cool; then 
pack it up cloſe with the liquor it was boiled in. | : 


A Pickle to keep Sturgeon. 
TAKE as much water as will cover it; put in ſome bran 
till it looks white, boil it till it is ſmooth, then ſtrain it; 
ſweeten it with ſugar ; when cold, put in the fturgeon : it will 
keep half a year. | „ 


E 


-- T's hoot God: - . 

THE gills ſhould be very red: they ſhould be very thick at 
the neck, and the fleſh ſhould be very white ; they ſhould be 
irm, and of a bright clear colour : when they are flabby, they 


4 


day; and are caught in the Britiſh ſeas, 
To boil Cod. 


a large quantity of water, with a quarter of a pint, or more, 
of vinegar, a handful of ſalt, half a itick of horſe-radiſh let 
theſe boil together, and then put in the fiſh: when it is enough 


of . | 
1 (which will be known by feeling the fins, and by the look of 
its ihe hſh) lay it to drain, put it on a hot fiſh-plate, and then 


18 


( 


and trained, half a pint of white wine; ſet it on the fire to boil 


ae not good, They are in ſeaſon from Chriſtmas to Lady- 


SET on a fiſh-kettle of a proper ſize for the cod ; put in | 


. Do = = bay 
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| horfe-radifh, and lemon. 


TAKE ſome ſlices of cod cut as for boiling ; ſeaſon them 
with grated nutmeg, pepper, ſalt, a bunch of ſweet nerbs, an 
onion ſtuck with cloves; put them into a ſtew- pan, with half 


mace; cover them cloſe, and let them ſtew ſoftly; ſhake the pan 


the onion and ſweet herbs, lay the cod in a warm difh, and 
pour the ſauce over it. 


ſauce. 


throw it into pump water and ſalt : ſet over a ſtove a fib- 


full of ſpring water, and falt enough to make it tal 
- brackiſh ; make it boil very quick, and then put in the flice: 


- will take about eight or nine minutes; then take out the fil 
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in 2 warm diſh, with the liver cut in half and laid on each fide, 
Sauce—ſhrimps, or oyſter-ſauce. | 


I Cod's Head and Shoulders. 

WASH it, ſtrew ſalt over it, put vinegar and ſalt into the 
water: if the head be large, it will take an hour's boiling, 
Oyſter-ſauce, and white ſauce, or what other is agreeable, 
The fiſh may be grilled in the following manner :—Strip off the 
{kin when boiled, ſet it before the fire, ſhake flower over it, 
baſte it; when the froth riſes, ſtrew over it bread-crumbs; let 
it be a nice brown. Garniſh with fried oyſters, the roe, liver, 


To ftew Cod. 


a pint of white wine, and a quarter of a pint of water; cover 
them cloſe, and let them ſimmer for five or fix minutes; then 
ſqueeze in the juice of a lemon, a few oyſters, and their liquor 
trained, a piece of butter rolled in lower, and a blade or two of 


often, to prevent its burning: when the fiſh is enough, take out 


© „ T4 prod Cod. 
CUT a cod in flices two inches thick, dry and flower theri 
well; make a good clear fire; rub the gridiron with a piece of | 
chalk, and ſet it high from the fire: turn them often, till they 
are quite enough, and of a fine brown. They require a great 
deal of care to prevent them from breaking. Lobfter of ſhrimp 


7 %% Y, T- ooo 
+ TAKE a cod, (it ſhould be very new) cut it into flices, and 


kettle, or ſtew-pan, according to the quantity of fiſh) alm 


of cod, and keep them boiling ; ſcum them very clean: the 


and lay them on a fiſh-plate, Shrimp or oyſter ſauce. 
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To Broil crimped Cold. | 


; PUT a gallon of pump water into a pot, and ſet it on the 
fre, with a handful of ſalt; boil it up ſeveral times, and keep it 


clean ſcummed; when 1t is well cleared from the ſcum, take a 


middling cod, as freſh as poſſible, throw it into a tub of freſh 


pump water; let it lie a few minutes, and then cut it into ſlices 


two inches thick, throw theſe into the boiling brine, and let it 
boil briſkly a few minutes; then take out the ſlices z take great 
care not to break them, and lay them on a ſieve to drain; 
when they are well dried, flower them, and lay them at a diſ- 
tance upon a very good fire to broil, Lobſter or ſhrimp ſauce, 
5 To fricaſſee Cod. 5 
TAKE a pound of a large cod, and the ſounds (which muſt 


be blanched, and if dried, they muſt be boiled till tender) alſo the 


roe blanched and waſhed clean, and the liver; cut them in 
round pieces, put them all into a ſtew- pan, the large pieces of 
cod in the middle, with a bunch of ſweet herbs, a quarter of a 


pint of broth, or boiling water, and half a pint of red wine, 


ſome beaten mace, an onion, ſome grated nutmeg, and ſome 


ſalt; cover them cloſe, and let them ſtew five or ſix minutes, 


then put in a dozen of oyſters, with their liquor ſtrained, and a 
piece of butter rolled in flower; ſhake the pan round till they 
are enough, and the ſauce of a good thickneſs ;_ take out the 
ſweet herbs and onion, lay the fiſh in a diſh, and pour the 
ſauce over it. It may be done white, by putting in white wine 


inſtead of red, - | 
To bake Cod. 5 
DRAW a cod at the pills, waſh it well, and dry it, lard it 


with a fat eel; then take a pint of oyſters, ſome ſweet herbs 


cut ſmall, ſome grated bread, the yolks of two or three eggs, 
with ſome ſalt, pepper, cloves, and grated nutmeg ; mix theſe 
ingredients together, ſtuff the cod at the pills, and lay it in a 
baking-diſh, but put it upon ſomething to keep it hollow from 
the bottom (there are things made on purpoſe ;) put into the 
diſh a pint of red wine, and baſte the cod well with butter 
before it is put into the oven : when it is done, pour off the 


liquor which is under the cod into a ſauce-pan, with ſome 
ſhrimps or oyſters, an ahchovy waſhed and boned, and a piece 


of butter rolled in flower : let theſe boil together, {ſtir it one 
way till of a proper thickneſs. The cod lies beſt in the diſh, 
with its tail turned in its mouth. „ „ 
A ſmall Salmon or Trout is good baked in this manner: 

| 3 | Ta 
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To broil Cod's Sounds. 

TAKE out the ſounds quite whole, and throw them into 
boiling water a few minutes, then rub them well with ſalt, to 
take off the ſkin and the black foulneſs; they will look white 
and delicate: flower them, ſprinkle ſome pepper and ſalt on 
them, and broil them at a good diſtance upon a clear briſk fire. 
Some eat melted butter with them, but anchovy ſauce is pre- 
ferable. 

8 2 fricaſſie Cod's Sounds white. 
CLEAN them in the ſame manner as when they are broiled ; 


Only put them into a fauce-pan, with nutmeg and beaten 


mace, and a very little water ; pour to them cream enough for 


ſauce, and a piece of butter rolled in flower; 3 ſhake the ſauce- 


pan round till it is of a proper ieee pour it into a diſh, 
and ſend it to table. 


To fricaſſee Cod's Sounds ; Wn. 
' PARBOIL them a little, rub them with \ſalt, take off the 


black ſkin; let them ſimmer till tender, flower and fry them, 
or brown them in a Dutch oven thicken ſome good gravy 


with a bit of butter rolled in flower, a ſpoonful of catchup; add 
fome bepper, ſalt, and lemoz juice; toſs up the ſounds in the 


VVV 


| To chooſe Skate. 
IF good, they are very white and thick; if too freſh, they 
eat tough; but if ſtale, they have a very diſagreeable ſmell, 


To boil Skate. 
BOIL it in falt and water, with a little vinegar. Anchovy 


ſauce. 


7 o crimp Skate. 

CUT into long flips acroſs, about an inch broad; have 
ready a gallon of pump water, wherein a pound of ſalt has boiled 
half an hour and been well ſcummed z put in the ſkate, let it 


boil quick about three minutes, then take it up, drain it, and 


ſend it to table. Sauce—butter and anchovy, or butter and 
maſa. . 
_ fricaſſie Skate white, 

WASH i it very clean, and cut the meat from the bones into 


Pieces; put it into a ſtewy- pan; to two Sound: of the 2 
— a 
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half a pint of water, a little ſalt, beaten mace, nutmeg, and a 


bunch of ſweet herbs: when it has boiled three minutes, take 


out the ſweet herbs, put in a piece of butter rolled in flower, 


a little white wine, and a quarter of a pint of cream; ſhake 


the pan one way till it is thick and ſmooth. _ 
3 To fricaſſee Skate brown. 


TAKE the fiſh as above, flower it, and fry it of a fine light 


brown in butter; lay it before the fire to keep hot; pour the 


butter it was fried in out of the pan, then put in a piece of 


butter as large as an egg, well mixed with flower ; ſtir it round 
till it is quite ſmooth, then put in a little beaten pepper, mace, 


an onion, a bunch of ſweet herbs, an anchovy, and a quarter 


of a pint of water; ſtir it round till it boils, then pour in a 
ſpoonful of catchup, a gill of red wine, and a little lemon- 


juice; ſtir it well together, and let it boil; when it is enough 


take out the ſweet herbs and onion, then put in the fiſh to heat, 
and ſend it to table. Pr re, 


HERRING 


3 Jo chooſe Herrings. . 
HERRINGS to be good ſhould have their gills of a fine red, 


their eyes full, and the whole fiſh ſtiff and very bright; if the 


gills are of a faint colour, the fiſh limber and wrinkled, they 

are bad. They are a ſalt-water fiſh; and are generally caught 

rr, Ee. ms 
The goodneſs of pickled herrings conſiſts in their being fat, 

fleſhy, and white. „„ 8 | 

| Red herrings, when good, are large, firm, and dry; the 

outſide of a fine yellow, with a good roe or melt. | 


To dreſs Herrings. 


THE general way of drefling herrings, is to broil or fry them, 


with melted butter. | 
To boil Herrings. 55 
THE propereſt time for boiling herrings, is when they come 


before and at the beginning of the mackerel ſeaſon ; they are 


by many people reckoned better than when full of roe: the feſh 
is much poorer than at this ſeaſon, when their breeding time is 
over, and they have had time to feed and recover their fleſh. 
Clean half a dozen herrings, and throw them into a pan of 
cald water, ſtir them about, and change the water once; ſet 
on a ſtew-pan, with water enough to cover them, ſome ſalt, 
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and a little vinegar ; when the water boils, put in the herrinos; 
when they are enough, lay them on a fiſh-plate in a warm diſh, 
Sauce—fennel boiled and chopt ſmall, with melted butter, 


Another Sauce for Herrings. 
BREAK two new-laid eggs, beat up the yolks with ſome pep- 
per, ſalt, and nutmeg, ſhake in a little flower; take an an- 


cChovy, waſh and bone it, and cut it ſmall ; melt half a pound 
of butter, with a little vinegar in the water, ſhake in a little 


flower, and mix al} well together; let it boil till it is of a pro- 
per thickneſs ; ſqueeze in the) Juice of a lemon, and add a little 
muſtard. 


To bake Herrings, 

WASH and clean them, take out the roes, waſh them and 
put them in again ; take ſome black pepper, a few cloves, and 
ſome ſalt ; mix them together, and rub it all over the fiſh ; lay 
them ſtrait in a pot, with ſome bay-leaves between; cover 
them over with allegar rape vinegar, or halt vinegar and wa- 


ter is as well; cover them over with a white paper, and over 


that a ſheet of thick brown paper ; bake them in a moderate 
oven. If they are baked in good allegar they will kcep two or 
three months. Some who bake them in vinegar and water, 
pour the firſt liquor from them, put on ſome freſh, and ſend 
them to the oyen again. | 


„ pickle Herrings. 

TAKE off the heads, and take out the roes, walk and 
wipe them; to a dozen and a half, put cloves, mace, and nut- 
megs pounded, of each a quarter of an ounce ; ſealon high 
with ſalt and pepper; put them into an earthen pan, cover 
them with the beft vinegar, bake them. They will keep three 
months. Do not take off the ſcum when it riſes. 


V 


1 chooſe Soles. 
TO be good, they ſhould be thick and firm, the belly of 2 


fine cream colour; if they incline to a blue-white, and the body 


flabby, they are not good. They are taken in the Britiſh ſeas, 
and the Mediterranean. They are in ſeaſon at Midſummer. 


Soles boiled. 
THEY ſhould be boiled in falt and water, —Anchovy ſauce. 


= 
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To boil Soles with white Wine. 


TAKE two or three pair of middling ſoles; when they are 


ſkinned and gutted, waſh them in ſpring water, then put them on 

a diſh, and pour half a pint of white wine over them, turn them 
two or three times in it, and pour it away; then cut off the 
heads and tails of the ſoles, and ;et on a ftew-pan with a little 
rich fiſn-broth; put in an onion cut to pieces, a bunch of 
ſweet herbs, pepper, ſalt, and a blade of mace; when this 


boils, put in the ſoles, and with them half a lemon cut in 


flices with the peel on; let them ſimmer flowly, then take out 
the ſweet herbs, and put in a pint of ſtrong white wine, and a 
piece of butter rolled in flower; let them all ſimmer together 
till the foles are enough. L 
While the fiſh is doing, put in half a pint of veal gravy, and 
2 quarter of a pint of eſſence of ham; let it boil a little, take 
up the ſoles, and pour this over it. 


5 o boil Soles a-la-Frangoiſe. 
TAKE an earthen diſh, and put into it a quart of water, 
with half a pint of vinegar; ſkin and clean a pair of ſoles, put 
_ them into the vinegar and water, let them lie two hours, then 
take them out and dry them with a cloth ; then put them into 
a ſtew-pan, with a pint of white wine, a quarter of a pint of 
water, a very little thyme, a little ſweet-marjoram, winter- ſa- 
| youry, and an onion ſtuck with four cloves; put in the ſoles, 
_ ſprinkle a very little bay-ſalt, and cover them cloſe; let them 
ſimmer very gently till they are enough; take them out, lay 
them in a warm diſh before the fire; put into the liquor, after it 
is ſtrained, a piece of butter rolled in flower, let it boil till of 
a proper thickneſs, lay the ſoles in a diſh, and pour the ſauce 
over them. 5 

A ſmall turbot, or any flat fiſh may be dreſſed in the ſame 
manner, - | VV 


To boil Soles the Dutch Way. 


TARE a pair of large ſoles, ſkin, gut, and waſh them very 
clean in ſpring Water; ſet them on in a ſtew-pan, with ſome | 


water and a little ſalt ; when it boils put in the ſoles, and let 
them boil a few minutes; then put on a ſauce-pan, with ſome 
parſley cut ſmall, in a little water; let it ſtand till the water is 
all conſumed, then ſhake in ſome flower, and put in a good 


Piece of butter ; ſhake them well together till all is well mixed, | 


then lay the ſoles, when they are drained, upon a diſh, and pour 
the ſauce over them. MT 
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To fry Sol, 5. | 1 * 
SKIN them, rub them over with yolk of egg, ſtrew on them 
very ine bread crumbs, or flower them; fry them NWA a briſk 
fire,—Anchovy ſauce. 


To ſtech Soles. 

TAKE the fiſh from the bone, cut each into eight pieces; 
put i to a ſtew- pan a quart of boiled gravy, a quarter of a pint 
of Madeira, or white wine, ſome white pepper pounded, grated 
nutmeg, a piece of lemon-peel ; fiew theſe together for near an 
hont; add forze cream, a piece of butter mixed with flower; 
kecp the ſauce ſtirring till it boils, put in the fiſh, ſtew it for 2 
quarter of an hour; take out the lemon- peel, ſqueeze | in ſome 
lemon juice; the fiſh may be ſtewed whole in the ſame ſauce; 
and if more convenient, cut the fiſh, as before directed, and 

make a little gravy with the bones and head, 


To dreſs Soles in Fricandeau. 

WaSB, cut, ſcrape, dry, and kin ihe ſoles ; take off their 
Beads, talls, and fins; lard them with ſmall bits of bacon, and 
flower them; ſet on a itew-pan with ſome melted bacon, when 
it boils put in the ſoles ſingly, and let them be of a fine deli- 
cate colour; take them up, cut ſome muſhrooms and truffles 
upon them; put in ſome eflence of kzm, ſome veal-cullis, and 
veal-gravy, more than ſufficient to cover them; lay the larded 
_ fide uppermoſt, and let them ſimmer very lowly over a gentle 
fire; when they are done, pour the ſauce into a diſh, ſqueeze in 


the juice of a lemon, lay the ſoles in the diſh, and ſerve them 


up hot, 
To fricaſſee Soles. 


FRY them of a nice brown, drain them; make a few balls 
with a ſmall ſole boned and chopped, a little grated W and 
lemon-peel, parſley chopped, pepper, falt, nutmeg, yolk of egg, 
a piece of butter; fry theſe: thicken ſome good gravy (and 
ſome ted wine, not too much) with a little flower; boil it up; 
add chyan, catchup, and lemon-juice ; lay in the fiſh and balls, 
immer them a few minutes. Garniſh with lemon, 


To bake Soles. 


WHEN the ſoles are waſhed, gutted, and ſkinned, cut off 


their heads and tails, ſlit them along the back, and ſeaſon them 
with ſalt, pepper, ſweet herbs, parte, and whole chives : rub 
a d&:fh with þutter; and ay is in the ſoles ; pour a little bats 

utter 


PZ r oa food tw 


nn as — 2 E 


butter over them, and ſtrew over that ſome bread grated fine; 


the fat; pour ſome anchovy ſauce in a diſh, and lay the ſoles 

upon it. Fr 

„3535 Us 

5 To chooſe Whiting, 
THE firmneſs of the body and fins, and the redneſs of the gills 

are alſo the rules to be obſerved in whitings. They are gene- 


rally caught on the Engliſh coaſts, and are in ſeaſon in January, 
February, and March. 


5 To boil Whitings. 
BOIL them in thg ſame manner as cod, haddock, or any 
other aſh. Sauce—anchovy, or catchup and butter, 


To broil Whitings. oe Wa 
LET the fire be very clear; waſh the whitings in ſalt and 
water, dry them well in a cloth, flower them, chalk the grid- 
iron, and Jet it be hot before they are laid on. Sauce—ſhrimp 
or oyſter. - 6 8 

Make it a rule always to chalk the gridiron before any fiſh is 


laid on to broil. 
To fry Whitings. 

WASH, gut, and ſkin them, turn their tails in their 
mouths, dry them in a cloth, and flower them well all over; 
fl the frying-pan with lard enough to cover them; when it 
boils, put them in, and fry them of a fine brown, lay them on 
a coarſe cloth to drain, then put them on a warm diſh, Sauce 
ſhrimp, oyſter, or anchovy. They are a proper garniſh for 
dalmon or Cod. . „„ 


H A DD O OK. | 
0 „ chooſe A | 
THEY are choſe by the Tames tules as the cod, and are a 
very good fiſh when in ſeaſon, which is in July, Auguſt, and 
deptember. They alſo are taken on the Engliſh coaſts. N 


Haddocſꝶs boiled. 3 
SALT and hang them up two or three hours before they 
ue dreſſed, boil them in ſalt and water, —A nchovy ſauce. 


Haddacks 
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hake them of a fine brown; and when enough, take of all 
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| Haadaocks broiled. 
BROIL them as whitings.—Anchovy ſauce. 


Oe Haddock baked. 
DRAW out the inſide of the gills, waſh it very clean, fill 
it with bread crumbs, parſley and ſweet herbs chopped, grated 
lemon-pcel, Es falt, pepper, a bit of butter, and yolk 
of egg mixed; ſkewer the tail in the mouth, rub it with yolk 
of egg, ſtrew on bread crumbs, ſtick on bits of butter; bake 
it in a common or Dutch oven; a little water and white wine 
in the diſh ; a bit of mace and lemon-peel.—Oyfter ſauce, white 
fiſh ſauce, or anchovy ſauce ; put to the ſauce what gravy is in 
the diſh, firit ſcumming it. | 


MACE * N K „. 


5 To chooſe Mackerel. 

THE goodneſs of them is known by the ſame rules that her. 

rings are choſe; they are taken on the French and Engliſh 
coaſts, and are in ſeaſon in May and June. 


ns i To boil Mackerel, 
BOIL them in ſalt and water; a very little vinegar, Fennel 
ſauce, and coddled gooſeberries. 


T0 fry or broil Mackerel. og 
THEY may be fried or broiled, and are exceeding good 
either way, ſtuffed with bread crumbs, parſley chopped, lemon- 
peel grated, pepper, ſalt, and nutmeg, mixed with yolk of 
egg.—Anchovy ſauce and fennel ſauce. 5 | 
They are very good ſplit open, the heads cut off, peppered, 
hung up for four or five hours, and then broiled ; with fenne 
and parſley ſcalded in melted butter for ſauce. | 


To collar Mackerel, . 
DO them as eels, only omit the ſage ; and add ſweet heid5 
a little lemon-peel, and nutmeg. | 


I | To pickle Mackerel. — 
CUT each into for or five pieces; ſeaſon them very hig 
with pepper, nutmeg, pounded cloves, and ſalt; make little 
ſlits with a pen-knife, put in the ſeaſoning ; fry them in oil 
good brown, drain them very dry, put them into vinegal- 
they are to be kept any time, pour oil on the top. 
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| To pot Mackerel, 
THEY are potted in the ſame manner as eels, 


"Es To bake Mackerel. | 

CUT off the heads; waſh and dry them in a cloth, cut 
them. open, rub the bone with a little bay-ſalt beat fine; take 
{ome mace, black and white pepper, a few cloves, all beat 
fine ; lay them in a long pan, and between every layer of fiſh 
put two or three bay-leaves, cover them with vinegar ; tie 


bled ; they muſt be put into a very ſlow oven, and will take a 
long while doing; when they are enough uncover them, let 
them ſtand till they are cold, then pour away all the vinegar 
they were baked in, cover them with ſome more vinegar, and 
put in an onion ſtuck with cloves ; ſend them to a very flow 


oreat while, Always take them out with a flice ; the hands 
will ſpoil them. The great bones taken out are good boiled, 


To ſouſe Mackerel. ” 
LET them be waſhed and cleaned ; take out the roes, boil 


and lay them in a deep diſh; pour away half the liquor they 
were boiled in, and add to the reſt of the liquor as much vine- 
| gar as will cover them, with two or three bay- leaves. They 
ſhould lie two or three days before they are eaten, ; 


To dry Mackerel. 

THEY muſt be very freſh, —Gut and waſh them very clean, 
cut off their heads, ſplit them down the back, and lay them 
quite flat, hang them up by the tails to drain; this muſt be 
done in a very cool place. Take a pan and ftrew ſome ſalt at 
the bottom; ſprinkle the fiſh well with falt, lay them in the 
| pan, belly to belly, and back to back; let them lie in the ſalt 
twelve or fourteen hours, then waſh the ſalt clean off, and 

hang them up to drain for half an hour; pepper the inſides a 
W little, and lay them to dry on ſtones laid aſlant towards the 
un; never let them be out when the ſun is not upon them, 


upon ſhould be warm and dry. They will be perfectly cured 
ma week's time; hang them up by their tails, putting their 
lalides together, in a dry place, but not in any ſmoak, 

They muſt be either fried in boiling oil, or broiled before, or 


writing-paper over them firſt, and then thick brown paper dou- 


oven again, and let them ſtand two hours, They will keep a 


them in ſalt and water; when they are enough, take them out, 


nor till the dews are diſperſed, for the ſtones they are laid 


on 
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on a very clear fire, and baſted with oil on a feather. Sauce 


will not be wanted, for if they are good they will be very 
moift and mellow; if they ſhould be dry, a little melted butter 


5 — parſley, or crimped parſley. 


PI H A R D. 
To chooſe Pilchards. 


THE pilchard i is a ſmall ſalt-water fiſh ; it is larger than the 


anchovy, but a great deal leſs than the herriag, and is mY 
dreſſed freſh, or lightly ſalted, 


T1 0H . 
To chooſe Trout. 


IT; is a very fine freſh-water fiſh ; all the kinds of this fiſh 


are excellent, but the beſt are the red and yellow trout, The 
female are reckoned the beſt, and are known by having a leſs 


head and deeper body than the male ; ; their freſhneſs is known 


by the ſame methods that have been already mentioned for 
other fiſh. They are in high ſeaſon the latter end of May. 


To boil Trout. 
BOlL them in vinegar, water, and ſalt, a piece of horſe- 
radiſh. — White ſauce, anchovy ſauce, plain butter. 


To fry ſmall Trout. 
DRY them, rub them with yolk of egg, flower or ſtrew fine 
crumbs of bread on 1 them, fry them.—Anchovy ſauce. 


To flew a Trout. 
IT ſhould be a ſmall one; ſtuff it with grated bread, a 
piece of butter, parſley chopped, lemon- peel grated, pepper, 
ſalt, nutmeg, ſavoury herbs, yolk of egg, mixed; put it into 


a ſtew-pan, with a quart of good boiled gravy, ſome Madeira, 


an onion, a little whole pepper, a few cloves, a piece of 
lemon- peel; ſtew it in this gently till enough; add a little 
flower mixed in ſome cream, a little catchup; boil it up, {queezs 
1 ſome lemon: juice. 


To broil T. rout. 

CLEAN and waſh the trout, dry them well in a cloth, tie 
them round with packthread from top to bottom, to keep 
them entire and in ſhape; then melt ſome butter, with a goo 


deal of baſket-ſalt; pour it all over the trout t till it is perfe&ly 
covered; 
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covered, then put it on a clear fire, at a great diſtance, that it 
may do gradually. Sauce —waſh and bone an anchovy, cut it 
very ſmall; chop a large ſpoonful of capers; melt ſome butter, 
with a little flower, pepper, ſalt, and nutmeg, and half a 
ſpoonful of vinegar: when the trout is done, lay it in a warm 
diſh, and pour the ſauce over it. 


To marinate Trout. = 

TAKE the trout, and fry them in oil ſufficient to cover 
them, put them in when the oil is boiling hot; when they are 
criſp, lay them to drain till they are cold; then take ſome 
white wine and vinegar, of each an equal quantity; with ſome 
falt, whole pepper, nutmeg, cloves, mace, ſliced ginger, 
| ſavoury, ſweet-marjoram, thyme, roſemary, a bay-leaf, and a 
couple of onions ; let theſe boil together for a quarter of an 
hour: put the fiſh into a ſtew-pan, pour the marinade to them 
bot; put in as much oil as white wine and vinegar, which muſt 
be according to the quantity of fiſh which is done, as the li- 
quor muſt cover them, and they will then keep a month. 
Serve them with oil and vinegar. | 5 


9 5 To ſouſe Trout. N 
TAKE a brace of middling trout, let them be waſhed and 
cleaned, then take three pints of white wine vinegar, a quart 
of water, an onion ſtuck with cloyes, a little lemon-peel, a 
bunch of ſweet herbs, ſome pepper, ſalt, cloves, mace, and a 
| grated nytmeg ; let theſe all boil together in a ſtew-pan large 
| enough to hold the trout; when 1s has boiled ſome time, put inthe 
hih ; when they are enough, lay them in a diſh till they are 
cold; pour off the liquor, take out the onion and herbs, and 
let it Rand till it is cold, then take off all the fat clean; 
pour it over the fiſh, and they will be fit to uſe the next day: 
if they are to be eat hot, ſend them to table with ſhrimp or 
lobſter-ſauce'made of this pickle, with fried ſmelts laid round 
| the diſh, Salmon, pike, or almoſt any kind of fiſh may be 
done this way ; they are good cold. ; 


ne To collar Trout. 
TROUT are collared like eels. 
. 


To chooſe Pike. EE x 
THEY are choſe by the redneſs of the gills, the ſtiffneſs 


and 
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and brightneſs of the eyes: the beſt ſort are caught in rivers, the 
worſt in ponds. | 
Fo 5 To boil Pike. | 
TAKE a large pike, clean it, take out the pills ; make 
a ſtuffing with ſome crumbs of bread grated fine, ſome ſweet 
herbs chopped ſmall, ſome grated lemon peel, nutmeg, pepper, 
ſalt, ſome oyſters chopped ſmall, a piece of butter; mix up 
theſe ingredients with the yolks of two eggs; put it into the fiſh 
and ſew it up; turn the tail into the mouth, and boil it in 
ump water, with ſome vinegar and ſalt in it; when it boils; 
put in the fiſh ; it will take more than half an hour if it is a 
large ane.—Oyſter-ſauce ; pour ſome over the fiſh, the reſt in 
a boat. . e 5 | 
Oy To boit Pike the German way. ms 
TAKE a pike of a moderate ſize, when it is waſhed and 
gutted, ſplit it down the back cloſe to the bone in two flat | 
pieces; ſet it over the fire in a ſtew-pan of water, half-boil it; 
take it out, ſcale it; put it into the ſtew-pan, with a very little 
water, and ſome muſhrooms, truffles, and morells cut ſmall; 
add a bunch of ſweet herbs : let it ſtew very gently, cloſe co- 
vered, over a very flow fire, or the fiſh will break; when it i; 
almoſt done, take out the herbs; put in a cupful of capers 
chopped ſmall, three anchovies ſplit and ſhred fine, a piece of 
butter rolled in flower, and a table-ſpoonful of grated - cheeſe; | 
pour in a pint of white wine, and cover the ftew-pan quite cloſe: 
when the ingredients are mixed, and the fiſh quite done, lay it 
in a warm diſh, and pour the ſauce over it. 
3 To boil Pike a-la-Frangoiſe. 
TAKE a large pike, let it be well cleaned, waſhed, and 
ſcaled; cut it into three pieces; boil it in an equal quantity of 
white-wine and water, with a bit of lemon-peel ; when the 
liquor boils put in the pike, with a handful of falt ; when it 
enough, lay it on ſippets, and ſtick it with ſome little bits d 
fried bread. Sauce—melted butter, with ſlices of lemon in ih 
the yolks of two or three eggs, and ſome grated nutmeg 3 pu 
the ſauce over the pike, and fend ir to table, ; — 


Pike au ſwimmer. 3 
TAKE a large pike, gut, waſh, and dry it; make a forced 
meat with ſome eel, Whiting, anchovy, ſuet, pepper, {lt 
bread crumbs, thyme, parſley, a bit of. efchalot mixed up . 
the yolks of eggs; fill the infide of the fiſh with this forced- mei 
and ſcw It up; then draw with a packing-needle ſome pack 

4 9 ; 
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thread through the eyes of the fiſh, through the middle, and 
through the tail, in the form of an 8; waſh it over with the 
yolk of an egg, and then ſtrew it over with crumbs of bread : 
bake it or roaſt it, with a caul over it. Sauce—melted butter 
and capers: ON 
2 Pike au Court Boullions, 
WASH and ſcale the pike, lay it in a pan, and pour over 

it ſome boiling vinegar and ſalt; let it lie for an hour; then 

take it out, and put into it a ſeaſoning of pepper, a little ſalt, 
cloves, ſweet-herbs, an onion, and a bay-leaf, with a piece of 
butter; wrap it up in a napkin, and put it into a ſtew- pan, 
with ſome white wine, a little verjuice, a lemon ſliced, a nut- 1 

meg, cloves, and a bay-leaf; make this liquor boil very faſt, f 

then put in the pike; when it is enough, lay it on a warm diſh, 1 
ſtrain the liquor into a ſauce-pan; add to it an anchovy 1 
waſhed and boned, a few capers, a little water, and a piece of 
butter rolled in flower; let theſe ſimmer till of a proper thick- 
neſs; then pour them over the fiſh, . 


5 | To bake or roaſt Pike. VV 
IF a large one, make a forced-meat, with one pound of 
ſmall pike, or any white fiſh, a large onion, ſome parſley and 
| ſweet herbs chopped ſmall, grated lemon-peel, the crumb of 
near a penny loaf grated, ſalt, pepper, and cloves pounded, 
half a pound of butter, two yolks of eggs; fill the pike with 
this; ſkewer the tail in the mouth, rub it with yolk of egg; 
ſtrew over it bread crumbs, ſtick on bits of butter; put into 
the diſh with it, half a pint of port, a blade of mace, a piece 
of lemon- peel; bake it in a common oven, or it may be done 


and in a Dutch one—White-fiſh ſauce, or anchovy ſauce; put 
y of to the ſauce what gravy may be in the diſh with the fiſh; 

the Hirſt take off the far. Half the quantity of ſtuffing does for a 

it J [mall pike; and the fiſh may be omitted in it, but it is not ſo 

ts 008 200d, he 3 

in ih N. B. It is an excellent way of dreſſing pike; do not cut the 


fiſh open, but draw out the inſide at the gills; make it very clean. 
Some lard a pike; and baſte it while roaſting with anchovy 
and butter, Weed: ER 
TAKE a middle-ſized pike, as freſh as poſſible ; melt ſome 
bitter, with flower, a little pepper and falt; pour it into a 
loup-diſh to cool. When the pike is gutted, ſcaled, and waſh- 
id, dry it well; then with a ſharp knife ſcore it croſs the —— 
Pet an 
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and ſides; then roll it in the melted butter: ſet the gridiron at 
a great diſtance from the fire, which muſt be very clear ; lay 


the pike upon it, and let it be well done; when it is almoſt 
enough, put it near the fire that it may be brown. Sauce— 


anchovy or ſhrimp. 1 5 
To pot a Pike. 


SCALE it, and cut off the head ; ſplit it, and take out the 
back- bone; ſtrew it over with bay-ſalt and pepper; cover it, 
and bake it; then, take it out and lay it on a coarſe cloth to 
drain; when it is cold, lay it in a pot that will juſt hold it, and 
cover it with clarified butter. | | 

It muſt be well drained from the gravy, or it will not keep, 


9 To ſouſe Pike, _ 
WHEN the pike is gutted, waſhed, and ſcaled, lay it into 
'a large ſtew-pan, with as much water as will cover it, a few 
bay-leaves, ſome cloves, and mace; let it ſtew till a ſtraw will 
run through it; then take it up, and put to the liquor ſome 
 white-wine, and white-wine vinegar, with an anchovy ; let it 
ſimmer till the anchovy is diſſolved; when both are cold, put 
the pike into the pickle, which will jelly, and keep for ſomg 
time, | h | | 


To chooſe Carp. 8 
THEY ſhould, if poſſible, be dreſſed as ſoon as they are 

caught; if they are dead, it is moſt likely they will be waſted, 

as they will live a long while out of the water. The beſt way to 


judge of them, is by the ſame rules by which other fiſh are 


cho. : fo 

i To boil Carp. 
SCALE and draw it, fave the blood; ſet on ſore water in 
a ſtew- pan, with vinegar, ſalt, and horſe-radiſh ; when it boils, 
put in the carp ; if it is a good ſize, it will take near half an 
hour; let it boil gently for fear it ſhould break. Sauce—take 
the blood, with ſome red wine, ſome good ftrong gravy, al 
onion or two ſhred, a little whole pepper, a blade of mace, 4 
nutmeg quartered ; let all theſe ſtew together : thicken the 
ſauce with ſome butter rolled in flower; ſerve up the fiſh with 
the ſauce poured over it; ſqueeze in ſome juice of lemon. 


0 To roaſt Carp. 3 
When the carp are cleaned, ſcaled, &c. ſcotch them, 4 
3 | | Wars, 
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waſh them over with the yolk of eggs; then ſtrew over them 
chopped parſley, thyme, pepper, ſalt, and nutmeg ; mix all 
together ; ſpit them on a lark-ſpit, or put them into a Dutch 
oven; baſte them with red wine mixed with anchovy and butter. 
Sauce—red wine, gravy, anchovy, and the melts of the carps, 
all together: the roes muſt be dipped in yolk of egg, and fried; 
lay fried ſippets under them. 9 


LS To flew Carp brown. | 

PUT into a ſtew- pan a quart of good gravy, the blood of 
the carp, (if agreeable) half a pint of ſmall beer, (but if bitter, only 
a quarter of a pint) a quarter of a pint of red wine, a large 


_ radiſh : let them ſtew gently till reduced to the quantity that is 
wanted: ſtrain the liquor; add to it catchup, lemon-juice, 
| ſome of the hard roe bruiſed, chyan, a little falt, if neceſſary: 
ſimmer this; and if not thick enough, mix a little flower 


the carp be boiled, and well drained on a cloth; put it into 
the ſauce ; ſimmer it two or three mihutes : let the remain- 
der of the roe be mixed with egg, a little erated leman-peel, 


and nutmeg, fried in little cakes : garniſh the diſh with 


and ſliced lemon. 


P dreſs Gary an Blue © 4 

TAKE a brace of large carp, waſh and gut them while they 
are alive, as ſoon after they are taken out of the water as poſ- 
ible ; ſplit them down the back, and cut them into different 
pieces as quick as poſſible ; lay one carp in the diſh, the ſca- 
ly fide upwards, and cover it all over with falt; then lay the 
other upon it, and cover that alſo very thick with falt ; have 
ready boiled three pints of white-wine vinegar; a large ftick 
of horſe-radiſh cut into ſlites, a great piece of parſley-rovt, 
lome ginger, a nutmeg fliced; black pepper, and all-ſpice ; pour 
this liquor and ingredients upon it boiling hot (there muſt be 
enough to cover it) let it ſtand four or five hours; then ſet 


large ſtick of horſe-radiſh cut into pieces, ſome parſley-root, 
ginger, black pepper, all- ſpice, and vinegar ; let this boil for 
half an hour, and ſcum it n then put the fiſh, 
Vinegar, and all that is in the diſh, into the fiſh-kettle ; let it 
doll fifteen minutes 3 ſcum it all the time it is boiling : ſend it 
20 to table quite hot; the ſcales will be blue and look very pretty. 
hs ; 880 4 Q 5 Sauce 


{ 
1 


onion, half a dozen cloves, a piece of lemon- peel, and horie- 


ſmooth in ſome gravy, and boil it up in it, ftirring it, Let 


theſe, ſippets cut with three corners and fried dry, horſe-radiſn, 


on a fiſh-kettle three parts full of water, with a. little ſalt, a 
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and ſides ; then roll it in the melted butter: ſet the gridiron at 
a great diſtance from the fire, which muſt be very clear; lay 
the pike upon it, and let it be well done; when it is almoſt 
enough, put it near the fire that it may be brown. Sauce— 
anchovy or ſhrimp. „„ e 
5 To pot a Pike. 
SCALE it, and cut off the head ; ſplit it, and take out the 
back- bone; ſtrew it over with bay-fſalt and pepper; cover it, 
and bake it; then take it out and lay it on a coarſe cloth to 
drain; when it is cold, lay it in a pot that will juſt hold it, and 
cover it with clarified butter. %% ͤ „ 
It muſt be well drained from the gravy, or it will not keep. 


; i Ts fouls Fits.. 

WHEN the pike is gutted, waſhed, and ſcaled, lay it into 
a large ſtew-pan, with as much water as will cover it, a few 
bay-leaves, ſome cloves, and mace; let it ſtew till a ſtraw will 
run through it; then take it up, and put to the liquor ſome 
 white-wine, and white-wine vinegar, with an anchovy ; let it 
ſimmer till the anchovy is diſſolved; when both are cold, put 
the pike into the pickle, which will jelly, and keep for ſoms 
Ms = 5 

A NR P, 
35 To chooſe Carp. 

THEY ſhould, if poſſible, be dreſſed as ſoon as they are 
caught; if they are dead, it is moſt likely they will be waſted, 
as they will live a long while out of the water. The belt way to 

judge of them, is by the ſame rules by which other fiſh are 
choſe. | | | 

| To boil Carp. 
SCALE and draw it, fave the blood; ſet on ſome water in 
a ſtew-pan, with vinegar, falt, and horſe-radiſh ; when it boils, 
put in the carp ; if it is a good ſize, it will take near half an 
hour; let it boil gently for fear it ſhould break. Sauce—take 

the blood, with ſome red wine, ſome good ftrong gravy, a1 
onion or two ſhred, a little whole pepper, a blade of mace, 4 
nutmeg quartered ; let all theſe ſtew together: thicken the 
ſauce with ſome butter rolled in flower; ſerve up the fiſh with 
the ſauce poured over it; ſqueeze in ſome juice of lemon. 


Fo roaft Carp. 


When the carp are cleaned, ſcaled, &c, ſcotch them, _ 
3 | | | War 


Wo 
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waſh them over with the yolk of eggs; then ſtrew over them 
chopped parſley, thyme, pepper, ſalt, and nutmeg; mix all 


together; ſpit them on a lark-ſpit, or put them into a Dutch 


oven ; baſte them with red wine mixed with anchovy and butter. 
Sauce—red wine, gravy, anchovy, and the melts of the carps, 
all together : the roes muſt be dipped in yolk of egg, and fried ; 
lay fried ſippets under them. 


p95 To ftew Carp brown. „ 
PUT into a ſtew- pan a quart of good gravy, the blood of 


the carp, (if agreeable) half a pint of ſmall beer, (but if bitter, only 5 


a quarter of a pint) a quarter of a pint of red wine, a large 
onion, half a dozen cloves, a piece of lemon- peel, and horſe- 
radiſh : let them ſtew gently till reduced to the quantity that is 
wanted: ftrain the liquor; add to it catchup, lemon-juice, 


| ſome of the hard roe bruiſed, chyan, a little falt, if neceſſary: 


ſimmer this; and if not thick enough, mix a little flower 
ſmooth in ſome gravy, and boil it up in it, ftirring it, Let 
the carp be boiled, and well drained on a cloth; put it into 
the ſauce ; ſimmer it two or three mihutes : let the remain- 
der of the roe be mixed with egg, a little grated lemon- peel, 
and , nutmeg, fried in little cakes: garniſh the diſh with 
theſe, ſippets cut with three corners and tried dry, horſe-radiſh, 
and ſliced lemon. 


T02ꝗ dreſs Carp au Blue. 1 

TAKE a brace of large carp, waſh and gut them while they 
are alive, as ſoon after they are taken out of the water as poſ- 
ſible; ſplit them down the back, and cut them into different 
pieces as quick as poſſible ; lay one carp in the diſh, the ſca- 
ly fide upwards, and cover it all over with falt; then lay the 
other upon it, and cover that alſo very thick with falt ; have 
ready boiled three pints of white-wine vinegar; a large ſtick 


of horſe-radiſh cut into ſlices, a great piece of parſley-root, 


lome ginger, a nutmeg {liced; black pepper, and all-ſpice ; pour 
this liquor and ingredients upon it boiling hot (there muſt be 
enough to cover it) let it ſtand four or five hours; then ſet 
on a fiſh-kettle three parts full of water, with a. little ſalt, a 
large ſtick of horſe-radiſh cut into pieces, ſome parſley-root, 
ginger, black pepper, all-ſpice, and vinegar ; let this boil for 
alf an hour, and ſcum it very clean; then put the fiſh, 
Vinegar, and all that is in the diſh, into the fiſh-kettle ; let it 


oil fifteen minutes ; ſcum it all the time it is boiling : ſend it 


to table quite hot; the ſcales will be blue and look very pretty. 


6 Sauce 


| 
1 
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Sauce ſugar, vinegar, horſe-radiſh, and melted butter; e- 
anchovy and melted butter. 4 


To fry Carp. 
SCALE and gut a brace of carp, waſh them clean, dry 
them well in a cloth, flower them, and put them into a fry- 
ing- pan of boiling Jard; let them be of a fine light brown; ; fry 
the roes, and cut ſome thin flices of bread with three corners, fry - 
them: lay the fiſh on a coarſe cloth to drain; then put them 
into the diſh, the roes on each fide, the toaſts between, —An- 
_ chovy ſauce. 


To Era! Cars. 

WHEN they are ſcaled and gutted, flit them down the 
back, rub them with melted butter, pepper, and ſalt; broil 
them at a diſtance from the fire: before they are quite e 
flower the gridiron to make them a fine brown. For ſauc 
make a ragout with the ſoft roes, artichoke bottoms, m he 
rooms, onions, and capers; lay them i in the diſh, and pour the 
ragout over them. 


To boil Carp au Court Bouillon. 

TAKE a brace of carp, ſcale, draw, and pull out the Ang 
put them into an earthen pan; ſet on a quart of Vinegar, put in 
a tea-ſpoonful of bay-falt : when it boils, pour it over the carp, 
and let them ſtand till they are cold; then ſet on vinegar 
enough in a ſtew-pan to boil them in: when it boils, put them 
in, and boil them gently till they are enough: before they are 
quite done, put in half a pint of white wine, with three bay- 
leaves, a ſpoonſul of white pepper, an onion, and four cloves; 
let al} boil together a little while, and when the carp is tho- 
roughly done, take them up, and lay them on a napkin, 
Sauce—ſtrain off the liquor; add to it an anchovy cleaned and 
boned, a little firong gravy, a. few pick! ed muſhrooms, and 2 
piece oe butter rolled in flower: let it boil ; and when of a 
proper thickneſs, pour it into a ſauce- boat. 


8 Corp and Tench ftewed white. 

TO one quart of boiled gravy, a quarter of a pint of Ma- 
deira, or white wine, a blade or two of mace, ſome whole 
pepper, a bit of lemon-peel, and horſe-radiſh, a large onion, 
and two anchovies ; let theſe ſimmer very gently an hour or 
more; ſtrain it; put to it ſome thick cream, a piece of butter 
mixed well with a large ſpoonful of flower; ſtir this over the 
fire till the butter is melted, and the ſauce boils up, or it wy 
IO v 
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he greaſy ; ſqueeze in the juice of half a lemon; add more 


wine and ſpice; if agreeable ; boil the fiſh, drain it well, pour 
the ſauce over it, Garniſh with lemon, | 


Carp and Tench flewed brown, 8 
CLEAN and dry them; flower and fry them a nice brown, 
and dry: ſimmer for a quarter of an hour three pints of good 
oravy, a full pint of red wine, a few cloves, a piece of horſe- 
radiſh, a good onion, a little chyan, ſome catchup ; put in the 
fh, ſtew them gently till enough, cloſe covered; take them 
out, ſtrain the ſauce ; add ſome of the rot bruiſed, and, if not 
thick enough, a little lower mixed ſmooth with a little 
gravy ; boil this up, lay in the fiſh, ſet it over the fire for a 
minute or two. Garniſh with the ros boiled, or made into cakes 
as before, lemon, and horſe-radiſn. | 


To bake Carp. 
WHEN the carp are ſcaled, gutted, and waſhed, take a deep 
earthen diſh that will hold them, rub it all over with butter; 
| Jay in the carp; put in the diſh a bunch of ſweet herbs, 


and fend them to the oven: if they are large, they will take an 
hour; if ſmall, leſs time will do them: when they are done, 
take them out with care, put them over ſome hot Water to keep 


they were baked in, and ftrain it into a ſauce-pan; add to it 
half a pound of butter rolled in flower. e 


TE N G n. 


re To chooſe Tenth. „„ 

THEY are a fine freſh-water fiſh, and ſhould be dreſſed 
| alive: the way to judge of their freſhneſs, is to examine the gills, 
| which ſhould be red, and hard to open, the eyes bright, the 


| which, if clear and bright, is a good ſign. They are in ſeaſon. 
In July, Auguſt, and September, | I | | 


To boil Teuch. 


with vinegar ; put them into a ſtew-pan, when the water boils, 
with ſome ſalt, a bunch of ſweet herbs, lemon-peel, and whole 
pepper ; put in the tench, cover the ſtew-pan cloſe, and let 
them boil quick till they are done; then ſtrain off ſome of the 


Q 2 liquor 


an onion, an anchovy, ſome black and white pepper, falt, 
| cloves, mace, with a little white wine; cover it over cloſe, 


| warm, cover them very cloſe : ſcum all the fat of the liquor 


| body firm and ſtiff. The tench is covered with a flimy matter, 


| SCALE them while alive, gut them, and waſh their inſides 
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little hole as near the gills as poſſible; take out the guts, and 
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liquor in a fauce-pan; and add to it ſome walnut liquor, 43 
little white wine, a little gravy, an anchovy, and ſome oyſters 
or ſhrimps ; boi] theſe ingredients together; thicken them up 
with butter rolled in flower, with a little lemon ſqueezed in: 
pour ſome over the fins, the reſt in ſauce-boats. _ 


To rooſt Tench. 


WASH them and clean them well from their lime ; make 2 


clean the throat ; make a ſtuffing with ſweet herbs, a little 
parſley, a few crumbs of bread, a little grated Jemon-peel, and 
nutmeg, with a little bit of butter, mixed all together, and ſtuff 
the fiſh with them; tie the fiſh to the ſpit, with two or three 
ſplinters, and roaſt them; mix butter and vinegar, and daſte 
them with it. —Anchovy, ſhrimp, or oylter ſauce. ; 


To fry Tench, = 

TAKE a brace of tench, gut, waih, and dry them well in 

a cloth; then ſlit them down the back, ſprinkle a little falt 
over them, and drudge them with flower; fry them of a fine 
brown in boiling lard. Sauce—anchovy, with muſhrooms, 
truffles, and capers, all chopped ſmall and ftewed in gravy, with 
the juice of a lemon, and a little fiſh cullis, 


To fſeufe Tench. 
DRAW the tench at the gills, and cut them off, and they 
will beil the whiter : put into the water ſome vinegar, ſalt, 
bay-leaves, a bunch of ſweet herbs, whole cloves, mace; wipe. 
off the ſlime, but do not ſcale them: when they are boiled, 
waſh off the looſe ſcales : ſtrain the liquor through a jelly bag, 
and put ſome iſinglaſs into it that has been ſcaked, and boil it: 
lay the fiſh into the diſh, ſtrain the liquor through the bag into 
the diſh over the fiſh ; let it ſtand till it is cold, before it is uled, 
This jelly will ſerve to jelly lobſters, prawns, or cray- fil, 
hanging them in a glaſs by a thread at their full length : fill the 
glaſs with the jelly while it is warm; when cold, turn it out di 
the glaſs, e | | 
| FL a -5 


To chooſe Perch. 

They are not ſo much eſteemed as carp and tench, though 

a very good freſh-water fiſh; they are judged to be new, U) 
the livelineſs of their eyes, and the ſtiffneſs of their fins. Ihe) 
are in ſeaſon from Michaelmas to March, 15 


>» 


4 
0 


pour it over them. 
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. To fry Perch. 
SCALE, gut, and waſh them very clean; ſcore them at 
ſome diſtance on the ſides, but not very deep; dry them well, 


and flower them all over; fry them in oiled butter: when they 


are of a fine brown, lay ſome criſped parſley round the fiſh. 
Sauce—plain butter —— Some make the following ſauce : two 
ounces of browned butter; put to it ſome flower, a few chives 
chopped ſmall, ſome parſley, a few freſh muſhrooms cut 
ſmall, and a little boiling water ; lay the perch into this liquor, 

after they are fried, and let them {tew gently for four or five mi- 


nutes; then lay them in a warm diſh ; add two large ſpoonfuls 


of capers cut ſmall, thicken it up with butter and flower, and 


20 prod: Perch. 

THEY muſt be very freſh, —Scale, gut, and waſh them; 
then dry them very well in a napkin : melt ſome butter, enough 
to dip the perch in all over; roll them about till the butter 
ſticks well to every part of them: ſet the gridiron over a clear 
briſk fire, but at a great height above it; (the perch muſt be well 
done before they are browned) when they are near enough, 
put the gridiron nearer the fire, to brown them. For ſauce 
ſet on a ſauce-pan with ſome butter, a little flower, a bit 
of leek, two ſpoonfuls of vinegar, a little water, ſome pepper, 
falt, a little grated nutmeg, and two or three anchovies waſhed 
and boned : keep the ingredients ſhaking round in a ſauce-pan _ 
while the fiſh are doing : when they are done, take out the 
leck, and pour the ſauce over the fiſh. | 


3 Water Souchy. ; 

MAKE perch or flounders very clean; put them into a ſtew- 

pan, with cold water, (enough for broth) a very little white- 

wine, vinegar, and ſome falt; take oF the ſcum; boil them 

gently for a quarter of an hour; ſerve them with the broth ; 

put in ſome parſley- roots ready boiled, and ſtre over parſley 
boiled of a nice green: bread and butter on a plate, _ 


To chooſe Smells. 5 
IF good, they ſhould be of a fine {ilver hue, very firm, and 
have a very agreeable ſmell, extremely like a cucumber, They 
are taken in the Thames, and i other great rivers, | 


ALT: Tc Te 
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To fry Smells. 
DRY them; rub them with yolk of egg, flower, or Qoy 
fine bread crumbs on tnem; fry them; lay the tails together in 
the middle of the diſh. —\nchovy ſauce. 


 Smelts in ſavoury Felly. 

SEASON them with pepper and falt ; bake, and drain them: 
when cold, pour jelly over them; or break the jelly, and hey 
over them. 

1 To pot Smelts. 

DRAW out the inſide; ſeaſon them with ſalt, pounded 
mace, and pepper, butter on the top; bake them: when near 
cold, take them out, lay them upon à cloth; put them into 
pots; take off the butter from the gravy, clarify it with more, 
pour it on thjhem. TT. 

1 To pickle Smelts. | 

TAKE a large jar that will hold a quarter of a peck of 
ſmelts ; take half an ounce of nutmegs, a quarter of an ouice 
of mace, half an ounce of falt-petre, half an ounce of pepper, 

a quarter of a pound of common ſalt, all beat very fine; wah, 
clean, and gut the ſmelts; lay them in rows in a jar; between 
every layer of ſmelts, ftrew the ſeaſoning, with ſome bay-leare:; 

boil red wine enough to cover them ; pour it boiling hot over 
them; cover them with a plate: when cold, tie them dew 
cloſe. They are better than anchovies  _ 


3 Another Way. 
DRAW out the inſide, all but the roe; put their tails into 


their mouths; boil them a few minutes in ſalt and water, vine- 


gar, and pepper-corns; take out the fiſh ; when the pickle i; 
cold, pour it over them. | | 


u U L LEVIS. 
Jo chooſe Mullets. 


THE ſea-mullets are better than the river mullets, and che 
red than the grey: they ſhould be very firm, to be good. The, 
are in ſeaſon in Auguſt. 


To boi! Mullets. | 
BOIL mullets in falt and water ; when they are enough, 
pour away part of the water, and put to the reſt a pint of red 
wine, fone ſalt and vinegar, two onions fliced, with a bunc! 
of ſweet herbs, ſome nutmeg, beaten mace, and the 275 oy 
| N eaten MACE, 2 3 


— 
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lemon: boil theſe well together, with two or three anchovies z 

then put in the fiſh; and when they have ſimmered in it ſore | 

time, put them into a diſh, and ſtrain the ſauce over then: 
ſpcimps or oyſters may be added, 


To Broil Mallets. | 
SCALE and. gut them, and cut gaſhes in their ſides, dip 
them in melted butter, and broil them at a great diſtance from 


the fire. Sauce —anchovy, with capers, and a little Seville- 
orange or lemon ſqueezed into it, 


To fry Mullets. 9 5 
SCALE and gut them; melt ſome butter, and pour it into 
a deep diſh ; ſcore the mullets acroſs the back, and dip them 
into the butter; then ſet on in a Rew-pan ſome butter; 


let it clarify ; ; fry the mullets in it : when they are enough, ay 
them on a warm dith, Sauce —anchovy and butter. 


ROACH. 


To chooſe Roach, SA 
THEY are a very coarſe and boney fiſh : thoſe are much 
better which are taken in rivers, than thoſe which are cau' cht 


in ponds. They are in ſeaſon in April and May. 


To boil Roach. | 

SCALE, gut, and waſh them ; wipe them, hack them in 
three or four places on the ſides ; put into a ſtew- pan ſome 
ſmall beer, vinegar, and water, (enough to cover the fiſh) ſome 
ſalt, a bunch of ſweet herbs, ſome parſley, and a ftick of 


horſe-radiſh ſliced : when it boils, put in the fiſh. Sauce — 
. 


To fy Roach, . 
SCALE and gut the roach, waſh them in ſalt and water, 
wipe them very dry; then flower, and fry them in boiling lard ; 
let them be brown and criſp, and lay them into a warm diſh ; 
pour the fat out of the pan, put into it a piece of butter ; 


and when it boils, fry ſome ſage and pariley criſp ; lay it on 
the roach, —Anchovy ſauce, 


U n GE ONS 


To chooſe ( Gudgeons. 
THEY are choſe by the ſame rules as other Aſh : they come 
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in before Midſummer, and are to be had till near Chriſtmas; 
they are taken in running ſtreams. 


TIE To dreſs Gudgeons. 
DRESS them as ſmelts. 


J 


a To chooſe Barble. 
THEY are choſe by the ſame rules as other fiſh ; and are 
caught in rivers. | 
To botl Barble. 
BOIL them after the ſame manner as mullets. 


To ſtew Barble. 

TAKE a large barble, ſcale, gut, and waſh it in vinegar 
and ſalt, afterwards in water; put it into a ſtew-pan, with 
eel- broth, enough to cover it; let it ſtew gently ; then add ſome 
cloves, a bunch of ſweet herbs, and a bit of cinnamon: let them 
itew gently till the fiſh is done; then take it out, thicken 
the ſauce with butter aud flower, and pour it over the fiſh, _ 


E KR 8. 
To chooſe Eels. 


THE ſilver cels, which are taken in the Thames, are gene- 


rally the beſt, and are the right ſilver eels: they ſhould be dreſſed 


alive. They are always in ſeaſon (except in the height of ſum- 
mer.) The Dutch eels, which are fold at Billingſgate-market, are 


very bad. There is no fiſh in which there is a greater diffe- 
rence than in cels. 5 


FE To boil Eels, 
BOIL them in ſalt and water. Sauce—parſley and butter, 


To fiew Eels with Broth. 

CLEAN and gut the eels; waſh them; put them into a 
ſauce-pan, with water, juſt enough to cover them; put in a 
cruſt of bread, and two or three blades of mace ; cover them, 
and let them ſtew very ſlowly till they are enough: put them 
into a diſh with the broth. Sauce—plain butter, or parlley 


and butter. The broth is rich, and good for fick or weak 
Pepplee a 5 2 


To 
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To flew Feels. 
CUT them into pieces; pepper and ſalt them; put them fints 
a little tew-pan, with ſome boiled gravy, or a little beef fbrath, 
an onion With two or three cloves {tuck into it, 2 bit of lemon- 
peel, a glaſs of Madeira ; ſtew theſe genily: when the eels are 
enough, which they will be in half an hour, or thereabouts. 
take them out, and the onion and lemon peel; mix ſome 
flower with a little cream, boil this in the fauce ;- add more 
wine, if there is not ſufficient, and chyan; tqueeze in tome 
lemon-juice, put in the eels. 


Another way. Wy 
PUT one ounce of butter into a ſtew- pan; when it is melted, 
throw in a handful of ſorrel cut grofly, about a dozen ſage- 
leaves cut fine, five pounds of eels cut to pieces, peppered and 
| falted, two anchovies boned and minced, a large onion, the 
| peel of a quarter of a lemon ſhred fine, half a nutmeg grated, 
half a pint of water ; let theſe ſtew gently half an hour; take 
| out the onion, ſqueeze in lemon-juice z lay toaſted bread round 
the diſh cut three-cornered, Ilalf the quantity makes a ſmall 
diſh, DO —.— 
© % Eels. ut 
SKIN and clean a. large eel; mix bread crumbs, grated le- 
mon-peel, parſley chopped, pepper, ſalt, nutmeg, a few oyſters 
chopped, a bit of butter, and yolk of egg; ſtuff the eel, ſew it 
| up, turn it round; rub it with yolk of egg, ſtrew over it fine 
| bread crumbs, ſtick on bits of butter; a little water in the diſh : 
bake it either in a common or Dutch oven. Serve it with the 
| white fiſh ſauce 3 add to it what gravy comes from the fiſh, 
fuſt taking off the fat: the oyſters in the ſtuffing may be omit- 
| ted —Or, ſtrip the ſkin off the eel to the tail, ſcotch it, rub it 
with pepper and ſalt; ſtuff it with the above ingredients, draw 
the {kin over it; ſkewer it round, hang it in the Dutch oven, 
| roalt it; or put it on a gridiron, at a great diſtance, over a clear 


fire; let it be near done, then ſet it lower to brown. Anchovy 
or white fiſn ſauce. 


3 Eels ſpiichcocked. 5 | 
WHEN ſkinned and cleaned, flit open the belly, lay it flat, 
wh do not bone it; cut it in pieces the length of a finger, rub 
t with yolk of egg; ſtrew over it fine bread crumbs, pepper, 
lalt nutmeg grated, lemon- peel, chopped parſley ; broil it, — 
chovy ſauce, — Or, do it whole, done with the above ingre- 


dients, 
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a Dutch oven. —Anchovy ſauce. 
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dients, turned round and ſæewered; then broiled, or roaſted in 


| To fry Fels. 
CUT them in pieces; ſeaſon them with pepper, falt, and 
nutmeg ; flower them, fry them in butter. They are a pretty 
garniſh for moſt fiſh, —If they are ſmall, turn them round, 


and fry them whole. ” 
: To bake Eels. | 
TAKE the eels, ſtrip and clean them; take a ſhallow pan, 


and cut the eels in lengths according to the depth of the 
pan; put them in, and let them ſtand upright in it; it ſhould 


be full: put in a little water, ſome ſalt, pepper, eſchalots cut 


ſmall, ſome ſweet herbs, and a little parſley gut ſmall ; ſet 
them into the oven to bake: when they are done, take the li- 
quor that comes from them, put it into a fauce-pan, and 
thicken it with a piece of butter rolled in flower, and a little 
white wine, | 5 
„ Eels d-la-Daube. By 
TAKE three large eels, and a brace of large tench, clean 
the ſkins of the eels well with ſalt, and waſh them in two or 
three waters; then cut one open, and ftrip the {kin off; lay it 
flat, pick the fleſh of the eel and of the tench from the bones; 
mince and ſeaſon it with pepper, falt, cloves, and mace; | 
grate in three parts of a nutmeg ; cut the fleſh of two more cels 
into long pieces, ſuch as are cut for larding; cut open anotner, 
ſkin, and lay that flat; then cut out the fleſh of a couple of 
large eels into long ſlips; then lay. a layer of eel upon the ft 
ſkin, and then a layer of mince-meat ; upon this put more eel, 
and upon them more minced-meat, till all is uſed: preſs it 
down with the hand, and lay over it the other ſkins ; tie them 
round tight, and in ſuch a manner that the whole may be 
kept entire; then wrap it carefully up in a linen cloth, and 
put it into a ſauce-pan with ſome fiſh broth ; ſet it over a flow 
fire, and let it ſtew ſlowly for ſome time: when it is tare 
parts done, pour in a pint of red wine, and put in half a dozel 
cloves, a couple of bay-leaves broke, ſome whole white pepp* 
and ſalt; cover up the ſauce-pan, and let theſe ſtew till the e 
are quite done; then take it off, and let it all cool togethet 
This diſh the French eat inſtead of our collared eels: they cit 
it into ſlices: it looks very nice, and eats well, 
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Collared Eels. "Ip 
SLIT them up the back, take out the bones, waſh and 
dry them well; ſtrew over them ſcalded parſley and ſage chop- 
ped, pepper, and ſalt; roll them tight, tie them up in cloths; 
boil them in ſalt and water, with the heads and bones, pepper- 
corns, ginger, and a little vinegar ; boil them till tender ; tie the 
cloths tight, hang them up: when the pickle is cold, put 


them in. 

. | Potted Eels. | 
RIP open the eels, bone, and cut them into pieces; waſh _ 
and dry them very well; ſcaſon them high with pepper, ſalt, 
and nutmeg ; put them into a pot; lay on pieces of butter; 
bake them; pour off all the gravy, preſſing them hard, that 
none may remain; pour on clarified butter. 


1 To pictle El. Eos 
TAKE ſome eels, ſkin them, flit them down the belly, 
take out the bones, rub them well all over with common ſalt ; 
let them lie three days, and turn them every Yay ; then take 
them out of the brine, waſh them in water, and wipe them 
dry with a cloth; ſcaſon them with nutmeg, cloves, mace, 
and a bay-leaf : roll them in a collar, and tie them tight in a 
cloth; boil them in an equal quantity of white-wine and vine- 
gar: when they are tender, take them out of the liquor, and ſet 
them to cool : when they are cold, put them into the ſame 
liquor again; if there is not liquor enough, boil ſome more 
vinegar, White-wine, and ſpices : ſet them upon their ends 
while they are cooling, and they will keep their ſhape much 
better, 155 3 „ 
5 To Lane | 

_ CUT off the heads, and ſave the blood that runs from them; 
then waſh them well in warm water, dry them in a cloth, fry 
them in a little freſh butter till half-done ; pour out the fat, 
and put in a little white-wine; ſhake the pan round; put in a 


a few capers, a piece of butter rolled in flower, and the blood; 

make the pan round often, and cover them cloſe: when they 
are done, take them out; ſtrain off the fauce; ſqueeze in the 

juice of a lemon, and pour it over the fiſh. . 


70 broil Lampreys. - 
WASH them very clean in warm water; cut them into 
Pieces; melt ſome butter and roll them in it; make a ſeaſoning 

ER 3 5 with 


little whole pepper, nutmeg, ſalt, ſweet herbs, and a bay- leaf, 
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with grated bread, ſome pepper, ſalt, and ſweet herbs cut very 
ſmall : after the fiſh is well rubbed in the butter, dip it into 
the ſeaſoning, and broil it over a clear, gentle fire. Sauce— 
take ſome colouring for ſauce, and add to it ſome chives 
cut ſmall, parſley, muſhrooms, capers, an anchovy minced fine, 
ſome pepper, and ſalt ; put to it a little fiſh-broth, and ſome 

_ fiſh-cullis to-thicken it; boil it, and ſtrain it over the fiſh, 

- To flew Lampreys. TD 

TAKE the lampreys, {kin and gut them, grate ſome lemon- 
pee], and put to it ſome pepper, ſalt, beaten cloves, and mace; 
mix theſe together; ſkewer the lampreys round, and dip them 
in the ſeaſoning ; put ſome flices of butter into a ftew-pan ; 
put in the fiſh, with half a pint of good fiſh-gravy, a quarter 
of a pint of white-wine, an anchovy, a bunch of ſweet herbe, 
and an onion ſliced; turn them often: when they are tender, 
take them out; ſtrain off the ſauce, and thicken it with half a 
ſpoonful of flower mixed in a little gravy; put in the fiſh, 
and let them be quite hot; then lay them into a diſh, and pour 
the ſauce over them, 
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To pot Lampreys. Ye 

SCALD and ſcrape them, take out the infides, eſpecially 
the black ſtring ; ſeaſon with pepper, ſalt, and mace ; put 
them into a pan, and bake them in a flow oven : when they 
are done, take them out of the gravy, put them into a clean 
pan, and cover them with clarified butter, 


To bake a Collar of Fiſh. 

SKIN and gut a large cel, waſh it very clean in two or three 
waters; half-boil it; pick all the meat from the bone; make a 
ſeaſoning with beaten mace, pepper, ſalt, nutmeg, ſweet herbs, 
parſley, a little grated lemon- pecl, and ſome grated bread ; beat 
theſe and the fi:ſh of the eel together in a mortar very fine; 
let them all be well mixed ; then take a flat fiſh that will roll 
well, either turbot, frate, ſoles, or thornback ; take all the 
bones and fins from the flat fiſh, and lay upon it the forced- 
meat (but leave a little of it) roll it up very tight, open the {kin 
of the eel, and bind up the collar with ir; let it be flat at top 
and bottom, that it may lie well in the diſh ; butter an earthen 
diſh, and ſet it in upright ; flower it, and flick pieces of butter 
on the top, and at the edges, that it may run down on the fiſt; 
let it be baked enough, but great care mult be taken to prevent 


its being broke; put a quarter of a pint of water into the uh 
| | or 


1 
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For ſauce—take the water the eel was boiled in, and the bones 
of the eel, with the fins, &c. of the other fiſh ; put them into 
à ſauce-pan, with a bunch of ſweet herbs, an onion, ſome 
mace, cloves, and white pepper; let theſe ſtew till reduced to 
a quarter of a pint; ſtrain it; add to it three or four ſpoonfuls 
of fiſh-cullis, a few truffles and morells, a few muſhrooms, two 
ſpoonfuls of catchup, or half a one of ſoy, a piece of butter 
rolled in flower; ſeaſon it with a little ſalt, and give it a boil ; 
then take the forced-meat which was left, mix it up with the 
yolk of an egg into little balls, and fry them: when the fiſh is 
done, lay it in the diſh, pour the ſauce over it, and lay the balls 
tound. „„ Z ins, 
This does well in a Dutch oven. 


FLOUNDERS. 


5 . To chooſe Flounders. 1 
THEY ſhould be ſtiff, their eyes bright and full, their bo- 

dies thick : they are both ſea and river fiſh ; and ſhould, if poſ- 
fible, be dreſſed alive. They are in ſeaſon from January to March, 
and from July to September, Dn | 


To boil Flounders. 3 

_ PUT on a ſtew- pan, with water ſufficient to cover the quan- 

tity of lounders which are to be dreſt; put in ſome vinegar and 

horſe-radiſh : when the water boils, put in the fiſh, but let them 

be well cleaned and their fins cut oft; do not let them boil too 

faſt, left they break : when they are enough, lay them on a fiſh- 
plate, the tails in the middle. Sauce—parſley and butter. 
Plaice and dabs are boiled in the ſame manner. | 


To fry Flounders, Dabs, or Plaice. © 
PU dil, rendered lard, or dripping, into a frying-pan, ſuf- 
ficient to cover the fiſh ; let the fat boi] before the fiſh is put in; 
ery the fiſh well with a cloth, and flower it : when fried, lay it 
on a Coarſe cloth to drain, 0D 


To flew Flounders, Dabs, or Plaice. 
CLEAN the flounders, and cut off the fins; put them into a 
ſtew-pan, with as much water as will cover them; put to them 
an anchovy ſplit, a blade of mace, ſome ſalt, a ſpoonful of 
lemon-juice, and an eſchalot ; let theſe ſimmer very lowly till 
they are enough; ſcum them very clean; lay them to drain in 
a diſh, but keep them hot; then {train off the liquor into the 

8 ſte w- pan, 
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ftew-pan, put to it a piece of butter rolled in flower, a ſpoonf\! 
of catchup, ſome pickled muſhrooms, and a glaſs of white 
wine: Jet it boil till it is of a proper thickneſs z it there is any 
ſcum, take it clean off, and pour the ſauce over the fiſh, 


5 Anotber way. : 
TAKE the fiſh and fry them of a fine brown; then take 
them up, and add to the butter they were fried in, water ſuf- 
ficient to make ſauce for the quantity of fiſh that are done; to 
a quart of water two anchovies and an onion ſliced, a ſpoonful 
of catchup, and two ſpoonfuls of red wine; let it fimmer a 
quarter of an hour, then put it into the diſh : let them ſtew 
very ſlowly a quarter of an hour, then take them out ; put them 
into a warm diſh, and thicken the ſauce with butter and flower; 
give it a boil, and ſtrain it off; pour it over the fiſh; 


To fricaſſte Flounders, fr. 

CLEAN the fiſh, and take off the black ſkin, but not the 
white; cut the fleſh from the bones into long flices, and dip. 
them into yolk of egg; ſtrew over them ſome bread-raſpings, 
and fry them in clarified butter : when they are enough, Jay 
them, upon a plate, and keep them hot. For ſauce—take the 
bones of the fiſh, boil them in ſome water; then put in an 
anchovy, ſome thyme, parſley, a little pepper, falt, cloves, and 
mace : let theſe ſimmer till the anchovy is diilolved ; then take 
the butter the fiſh was fried in, put it into a pan over the fire; 
ſhake ſome flower into it, and keep ſtirring it while the flower 
is ſhaking in; then ftrain the liquor into it, and let it boil till 
It is thick; ſqueeze ſome lemon-juice into it; put the fiſh into 
a diſh, and pour the ſauce over them. 


Ts Salt or Tuſk Fiſh. 

SOAK it a day or two, according to its ſize and faltneſs; 
hay it on bricks or ſtones all night; put it again into water the 
day it is uſed, and boil it.—Ling requires a great deal of doing 
it muſt only ſimmer ; ſometimes it will take two hours ſim- 
mering, after twelve hours ſoaking, Water- cod need only be 
boiled and well ſcummed.—Scotch haddocks ſhould be laid in 
ſoak all night; they may either be broiled or boiled; if broil- 
ed, they ſhould be ſplit aſunder. For ſauce—egg-ſauce, parl- 
nips whole or maſhed, potatoes, and plain butter; or, when 
boiled, pull the ſalt fiſh into flakes, pour over it egg- ſauce, of 
maſhed par ſnips. $11 | 
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| IPL KATO, 
To chooſe Sprats. 
THEY are choſe by the ſame rules as herrings. They are 


in feaſon all the winter, 


1 Ig To bake or broil Sprats. 
DO them as herrings. 


To pickle Sprats like Anchovies, 
TAKE a peck of the belt ſprats, (they muſt be very freſh) 
not whſlied or wiped, but as they come out of the water 
have ready two pounds of common ſalt, four pounds of ſalt- 


petre, a quarter of a pound of bay-ſalt, two ounces of falt 


prunella, two pennyworth of cochineal, pounded all in a mor- 
tar and mixed together; put them into a ſtone pot or ſmall 
barre] ; lay a row of ſprats, then a layer of the falts, and fo 
on till the pot is full; preſs them hard down, cover them 
cloſe ; let them ſtand ſix months, and they will be fit for uſe. 
A barrel is beſt, as they can then be turned bottom upwards 
every week. 1 A = | 


Ke To pickle Sprats. 
DO them in the ſame manner as herrings. 


LOB 8.TE26 


re . | 55 
THEIR tails, if freſh, ſhould be ſtiff, and pull up with. a 
ſpring; if ſtale, the tail will be flabby. This direction is for 
boiled lobſters. It is better to buy them alive, and boil them; but 
then they will ſometimes live till they are quite ſpent: if they 
ave not been long taken, the claws will have a quick, ſtrong 
motion 9 the eyes. The heavieſt are eſteemed the 
beſt. The cock-lobſter is known by the narrow back- part of his 
tail; the two uppermoſt fins within his tail are ſtiff and hard: but 
thoſe of the hen are ſoft, and the tail broader, The male, though 
generally ſwaller than the female, has the higheſt flavour in the 
ody; his fleſh is firmer, and the colour, when boiled, is redder. 


Ww x To butter Lobſters. \ © 
0 ; HEN boiled, take out the meat, cut it into pieces; put 
\ it a little gravy, the inſide of the lobſter, and the ſpawn 


ware » 2 very little white wine, pepper, ſalt, nutmeg, grated 


mon-peel, a piece of butter mixed with flower, and ; little 
8 As ; emon- 
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 Jemon-juice ; ſtir this together; let it boil up: quarter the 


chine ; pepper, ſalt, and broil it; lay it round the diſh on the 
reſt, Garniſh with ſliced lemon. 


Another Way. 


c hs lobſter in pieces, as before; put to it a little 


water, pepper, ſalt, nutmeg, a piece of butter mixed with flower; 


boil it up. 

To ftew Lol ſters. | 

WHEN the lobſters are boiled, pick the meat clean from 
the ſhells; take a pint of water, a little mace, a little 
whole pepper, and the ſhells of the lobſters ; let them boil til 
all their goodneſs is out: {train off the liquor, and put it into 
a ſauce- pan; put in the lobſters, with a piece of butter rolled 
in flower, a ſpoonful or two of white wine, and a little juice of 
lemon : let them boil, and then lay them in the diſh. 


To broil Lobſters. 

WHEN the lobſters are boiled, ſplit their tails and chines, 
crack the claws, pepper and ſalt them; ; take out their bodies, and 
what is called the lady; then put them again into the ſhells; 
and then upon the gridiron over a clear fire; likewiſe the tails 
and the claws ; baſte them with butter, and ſend them to table, 

Wor melted butter in a boat. 


To rot Lobſter. 
MORE than half-boil it; ſet it in a Dutch oven, baſte it wel 
till W frothed; ſerve it with melted butter, 


To pot Lobſter. 
' BOIL it well, pick out all the meat and inſide ; ſeaſon high 
with pepper, falt, and nutmeg; beat it fine, with butter 
enough to make it mellow, put it down cloſe in the pot; ſet it 


into a ſlack oven for two or three minutes; pour over clarified 


butter. 


Anotber way. 
SEASON the meat from the claws and inſide, as before di- 


rected, and pound it ; lay ſome at the bottom of the pot, th | 


the tail well ſeaſoned ; fill the pot with the remainder ; po 
over clarified butter. 
9 5 R A B 8. 
To o chooſe Crabs. 
THEY will not keep ſo long as lobſters : when they a: 
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in perfection, the joints of the legs are ſtiff, and the body has a 
_ ſweet ſmell ; when they have been kept too long, the joints 
are limber, the eyes look dead and looſe, accompanied with a 


very bad ſmell, 


To butter Crabs. 

PICK out the fiſh, bruiſe the inſide ; heat it in a little 
gravy, with a little wine, ſome pepper, ſalt, nutmeg, a few 
crumbs of bread, a piece of butter, with a very little flower, 
ſome vinegar or lemon-juice. 


| Crab browned and ſerved in the Shell. 
LEAVE the great ſhell whole, mince all the fiſh, ſhred ſome 
parſley, muſhrooms, or truffles, a little young onion ; fry theſe, 
put in the minced crab, with the inſide bruiſed, ſome pepper, 
ſalt, and grated lemon- peel; ſtir this about, ſhake on ſome 


flower, and add a little lemon-juice, with ſome good pgravyz _ 


let this ſimmer up, fill the ſhell or ſhells ; ſtrew over crumbs 
of bread ; brown them in a Dutch oven, or with a ſalamander 


PRAWNS any SHRIMPS. 


To chooſe Prawns and Shrimps. 
WHEN in perfection they have a very excellent ſmell ; they 
are firm and ſtiff; the tails alſo are the ſame, for they turn ſtiffly 
inwards: when the prawns are freſh, their colour is very 
bright; but when they are ſtale, the tails grow limber, they 
loſe the brightneſs of their colour, and grow pale and clammy, 
Shrimps are of the prawn kind, and are known to be good or 
bad by the ſame rules. 


To butter Prawns or Shrimps. 

MELT a piece of butter mixed with flower, in ſome good 
gravy, keep it ſtirring; put in the fiſh, with a little nutmeg 
grated, pepper, and falt; ſimmer them up, lay toaſted bread 
round, cut three-cornered. 


Cray-Fiſb and Prawns in 7 ly, 
PUT ſeveral i into ſavoury jelly, taking Care they Us ſeparate. 


To pot Shrimps. 
WHEN boiled, ſeaſon them well with pepper, ſalt, a little 
pounded cloves; put them cloſe into a pot, ſet them for a few 
minutes into a ſlack oven; Fr ov clarified butter. 


72 R | Cray- 
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Cray-Fiſh with white Sauce. 
WHEN boiled, pick the ſhells from the tails, and from the 
great Claws ; take off the ſma]] claws ; thicken ſome white grayy 


with cream, flower, and a bit of butter; add pepper and ſalt, 2 


little chopped parſley ; heat the cray-fiſh in this; ſerve it very 


hot, Only the tails may be done. 


1 Cray-Fiſb diſguiſed. 5 
WHEN boiled, take the great ſhells from the bodies, and 


the ſhells from the tails, leave the large claws intire on the 
bodies, take off the {mall ones; put into the bottom of a diſh 
_ parſley, a little onion, muſhrooms, ſweet herbs, all chopped; 
place the cray- fiſh on this round the diſn, the tails towards the 


middle, and fo in rows till the diſh is covered; pour in ſome 
good gravy a little thickened, and lemon-juice ; ftrew crumbs 
of bread, pepper, ſalt, and nutmeg all over the top; heat and 
brown this in a common or Dutch oven, . 


T OY LTERS 


| + To b 
THE goodneſs of oyſters confiſts in their being healthy and 
properly reliſhed ; the Pyfleet, Colcheſter, and Milford oyſters, 


are by far the beſt z but the native Milton are reckoned very 


good, being the whiteſt and fatteft : they are known to be alive 
and vigorous when they cloſe faſt upon the Knife, and let go as 


| ſoon as they are wounded in the body, They ſhould be eat as 


ſoon as opened, for they ſoon become poor and flabby. The 


+ Rock oyſters are the largeſt. 


5 Oy ſers ftewed. 
WASH them in their own liquor, ſtrain them; put them 
into a ſauce-pan, with ſome white pepper pounded, a little 


- beaten mace, a little cream, a piece of butter mixed wii 


flower; ſtir this till it boils, throw in the oyſters, ſimmer them 


till enough; add falt, if wanted: toafted ſippets round the 


diſh, | 
_ Oyſter Loaves. 


STEW them as above; fill little Dutch loaves with 
theme -© | 


A Ragout of Oyſters. 


MAKE a batter with two or three eggs, pepper, ſalt, grate 


| lemon-peel, chopped parſley, a little flower; dip in the oy{tcr5, 
| fry them, drain them; pour the f at out of the pan, ſhake n 


10 | . tome 
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fome flower, put to it a little good gravy, ſtir it over the fire 
till brown and thick; add a little more gravy, the oyſter- liquor 
ſtrained, a little white wine; throw in the oyſters, ſhake them 
round, ſimmer them a little. Thirty oyſters make a pretty 
diſh, = 
Oyſters on Skewers. 

PUT. a bit of butter into a ſtew-pan, throw in large oyſters 
and ſome muſhrooms, with pepper, ſalt, pounded cloves, par- 
' fſley, and ſweet herbs chopped, a duſt of flower; fiir theſe 
about balf a minute, then put the oyſters on filver ſkewers, a 
muſhroom between each; roll them in crumbs of bread ; broil 
them ; put into the ſtew-pan a little good gravy, let it be thick 


and palatable ; a little lemon- juice. Serve the oyſters on the 


ſkewers ; the ſauce in the diſh, 


1 Oyſters ſcolloped. | 3 
WASH them in their own liquor, ſtrain the liquor to them; 
put ſome into ſcolloped-ſhells, ſtrew over them bread crumbs, 


with a little pepper, a bit of butter; then more oyſters, bread 
crumbs, and a bit more butter at the top; ſet them into a 


Dutch oven, let them be a nice brown. 


T.uorced Oyſters in Shells. = 
SCALD the oyſters in their own liquor, chop them ; add 


parſley and anchovy chopped, crumbs of bread, lemon-peel _ 


grated, pepper, ſalt, nutmeg, a little cream, yolk of egg, a 
piece of butter, and ſome whole oyſters; fill ſome ſcolloped- 
ſhells, ftrew over a few crumbs of bread, brown them in a 
Dutch oven. | 


Oyſters in Shells, another way. 


PUT a bit of butter in a ſtew-pan, throw in oyſters, chopt 


muſhrooms, and parſley, grated lemon- peel, pepper, and ſalt, 


a little young onion, or eſchalot; ſtir them about a minute, fill 


the ſhells, put in a bit of butter and the oyſter liquor; firew 
over crumbs of bread, brown them, / | 

"> 3 To fry Oyſters. „ 
MAKE a batter with the yolk of one or two eggs, a little 
Nutmeg, ſome beaten mace, a little flover, and a little ſalt; 


dip in the oyſters, fry them in hog's-lard, a light brown. If 


2 a little parſley may be ſhred fine and put into the 
e 80 
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Oyſters a-la-Daube. 

MAKE a ſeaſoning of parſley, baſil, and chives, cut very 
ſmall ; open the oyſters, looſen them, but do not take them out 
of the bottom-ſhell ; put a little of the ſeaſoning to each oyſter, 
with pepper, and a little white wine ; put on the top-ſhell, and 
ſet them on the gridiron; lay from time to time a red-hot ſho- 
vel over them: when they are enough, take off the upper ſhell, 
and ſend them to table in the under one. | 


ICS. ˙· ran 
DIP them in yolks of eggs that are beat with flower, q!:, 
and nutmeg, fry them a light brown; they are proper garnich 


for cod, and calt's head haſhed, &c. 


| 20 pickle Oyſters. 5 
WASH the oyſters, and ſtrain the liquor off very clear; 
add to it a little white-wine vinegar, with ſome ſalt, whole 
pepper, a race of ginger, two or three bay-leaves, with an 
onion; boil theſe together, then put in the oyſters, and let 
them boil very gently till they are tender; take off the ſcum 
as it riſes; when they are enough, take them out with a ſpoon; 
when the pickle is cold, put them up in a pot or ſmall barrel, 
ſtop them up cloſe. They will keep five or ſix weeks. 


ES. Or : 
WASH them about in their own liquor ; ſtrain the liquor; 


| boil the oyſters gently in it till enough, ſcumming it; take out 


the oyſters ; put to the liquor a little vinegar and Liſbon wine, 


a few black pepper-corns, a little mace, nutmeg, and fait; 


boil this together; when cold, put it to the oyſters; keep them 
Cioſe covered in a barrel or jar. 


MUSCLES: 
VNuagout of Muſcles. 
MELT a little butter in a ſtew- pan, take the muſcles out 
of the ſhells, fry them a minute with a little chopped parſlen, 
then ſhake over them a little flower, put in a little cream, 


pepper, ſalt, nuwmeg, and lemon-juice ; boil them up; if they 
are to be brown, put good gravy inſtead of cream. 


Ds -- -- 
When the muſcles are well cleaned, ſtew them without 
water till they open, take them from the ſhells, ſave the liquor; 
put into a ſtew-pan a bit of butter, with a few muſhrooms 
2 chopped, 
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chopped, a little parſley, and a little grated lemon- peel; ftir 
this a little about, put in ſome good gravy, with pepper and 
ſalt; thicken this with a little flower, boil it up, put in the 
muſcles with a little liquor ; let them be hot. ; 
N. B. When muſcles are ſtewed, throw among them a half 
crown, or any piece of ſilver; if that is not diſcoloured, the 
muſcles may be eat with the greateſt ſafety, without taking any 
thing out of them, as is the uſual method. 5 


AN e n G IE 5. 


%% -F 
THEY are preſerved in barrels with bay-ſalt; no other fiſh 
has the fine flavour of the anchovy. They are caught upon 
the coaſts of Provence and Catalonia, in May, June, and July. 
The fineſt are thoſe which look red and mellow, and the bones 
moiſt and oily ; the fleſh ſhould be high-flavoured, and the 
liquor ſhould look reddiſh, and have a fine flavour. | 
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To chooſe a Turkey Cock. 
F young, it has a ſmooth black leg with a ſhort ſpur, the 
eyes full and bright, and the feet limber and moiſt ; take 


care the ſpurs are not cut or ſcraped. If it is ſtale, the eyes 
will be ſunk, and the feet dry. 


THE hen turkey is known to be freſh or ſtale, old or young 
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rough; if ſhe is with egg, the vent will be ſoft and open; if 
the vent is hard, ſhe has no eggs. 


To boil a Turkey. 
MAKE a ſtuffing with grated bread, oyſters chopped, grated 
lemon-peel, pepper, ſalt, nutmeg; about four ounces of but- 
ter, or ſuet chopped, a little cream, yolks of eggs, to make it 


a light ſtuffing ; fill the craw ; if any is left, make it into balls; 
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by the ſame rules; only, if ſhe is old her legs will be red and 


— _ 
_ — — 2 


flower the turkey; put it into water while cold; take off the 
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ſcum as it riſes, let it boil gently; a middling turkey will take 
about an hour, Boil the balls, lay them round it, with oyſter 
ſauce in the diſh, and in a boat. The ſtuffing may be made 


without oyſters ; or it may be ſtuffed with forced-meat, or ſuu- 


ſage-meat, mixed with a few crumbs of bread and yolks of eggs. 
If oyſters are not to be had, white celery ſauce is very good, or 
White ſauce. | 


5 To boil a Turkey au Bourgeois. 

LET the turkey be truſſcd for boiling; ſet on a pot with 
ſome water and ſome ſalt, a large handful of chopt parſley, and 
four or five pepper corns ; When it boils put in the turkey, and 
let it boil very gently til] it is enough, but be very careful it 
is not done too much; when it is near done, ſet on a ſauce— 
pan, with a piece of butter rolled in flower, and a little wa- 
ter; cut ſome parſley very ſmall, and put into it a thin flick of 
gariick, two anchovies, a tea-ſpoonful of Jemon-peel, cut like 
dice, a little juice of lemon, and ſome ſalt; let theſe ſtew to- 
gether, and then thicken it; take up the turkey, and pour the 
ſauce over it. TT „5 
5 To flew a Turkey. 

TAKE a pot, large enough to hold a turkey, lay at the 
bottom four ſkewers acraſs, and upon theſe lay the turkey ; pour 
in a quart of good veal gravy, and a bunch of celery cut very 
| ſmall, with ſome beaten mace ; let theſe {tew as flow as poſ- 
ſible, till the gravy is more than half conſumed ; then roll a large 
piece of butter in flower, and put into the pot; when it is 
melted, put in a glaſs of Madeira or white wine: if there is 
not ſauce enough, add a little ſtrong veal gravy, but then butter 
muſt be added to make it of a proper thickneſs ; when the tur- 
key is tender, take it up, and pour the ſauce over it—pickled 
muſhrooms, or oyſters, may be added to the ſauce. 


1 Turkey ſtew¾ed with Celery, 
STUFF the turkey as when ſtewed brown, (leaving out the 
oyſters) or with forced-meat ; boil it till near enough, with an 
onion, a little whole pepper, a piece of lemon-peel, and a 
bunch of ſweet herbs in the water; have ſome celery cut into 
lengths and boiled till near enough; put them into ſome of the 
liquor the turkey was boiled in; lay in the turkey, breaſt down- 
waids, ſtew it a quarter of an hour, or till it is done; but do 
not overdo it; take it up: thicken the ſauce with a piece of 
butter rolled in flower, and ſome good cream; add {alt and 
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. Turkey flewed brown. _ 
TAKE a ſmall turkey and bone it; fill it with a forced- 
meat made as follows :— Take half a pound of veal, and the meat 
o two pigeons, a tongue out of the pickle, boiled and peeled ; 
chop all theſe ingredients together, and beat them in a mortar, 

with ſome marrow from a beef bone, or a pound of ſuet from 
a Join of veal; ſeaſon them with two or three cloves, two or 
three blades of mace, and half a nutmeg, dried at the fire, and 
pounded, with ſome ſalt ; mix all theſe well together; fill the 
turkey, and fry it of a fine brown; put it into a pot that will 
juſt hold it, lay ſome ſkewers at the bottom of the pot, to keep 
the turkey from ſticking ; put in a quart, of good beef gravy, 
cover it cloſe, and let it ſtew for half ik hour very gently, 
therfy put in a glaſs of red wine, one ſphonful of catchup, a 
large ſpoonful of pickled muſhrooms, ſome truffles, morells, 
and a piece of butter rolled in flower; cover it cloſe, and ler it 
ſtew half an hour longer. Fry ſome hollow French loaves, 
then take ſome oyſters, ſtew them in a ſauce-pan, with a bit of 
mace, their liquor, a little white wine, and a piece of butter 
rolled in flower; let them ſtew till they are pretty thick, fill 
the Joaves with them; lay the turkey in the diſh, pour the 
ſauce over it; lay the loaves on each ſide. 


Turkey ſtewed brown another way. 

( the turkey up the back; take out the entrails, and 
the bones out of the body, leave on the rymp, legs, and wing 
bones; chop ſome oyſters, ſuet, marrow, or a piece of butter, 
lemon-peel grated, the crumb of a French roll ſoaked in cream, 
pepper, falt, nutmeg, parſley chopped, yolks of eggs; fill the 
turkey with this, ſew it up, lard the breaſt; half-roaſt it, put 
it into a veſſel that will juſt hold it, with three pints of cullis, 
or good gravy (more if the turkey is large) let it ſtew gently 
an hour and a half, or two hours; when tender, thicken the 
ſauce with a little flower, but firſt ſcum it. Add ſome oyſters 
and their liquors, freſh or 
lemonsjuice, if neceſſary. | 

A fowl may be ſtewed in the ſame manner, 


To roaſt a Turkey, | 
A middle-ſized one will be roaſted in an hour. —Make a 
ſtuffing with four ounces of butter or chopped ſuet, grated 
bread, a little lemon-peel, parſley, and ſweet herbs chopped, 
pepper, falt, and nutmeg, a little cream, and yolks of eggs; 
fill the craw with this, or with forced-meat ; paper the breaſt 
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pickled muſhrooms, a little chyan, 
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ſet it over the fire in a ſtew-pan, with half a pint of oyſters - 
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till near done, then flower and baſte it, For ſauce—grayy 
alone, or brown celery ſauce, or muſhroom ſauce. For a tur- 


key poult, gravy and bread ſauce. 
As {oon as any Kind of * is laid to the fire, flower and 


baſte it. 


To roof a Turkey with e 
WHEN i it is truſſed for roaſting, cut the liver to pieces, and 


waſhed, and their liquor, which muſt be ſtrained, ſome pepper 


and ſilt, two bay-lcaves, two blades of mace, a piece of butter 


% 


quantity of parſley, a few green onions, cut ſmall : 


rolled in flower; let theſe ſte very gently about ten minutes, 
and then take them of; ſinge the turkey, and ſtuff it with the 
oyſters ; 
buttered ſheet of paper over it; ſpit it, and lay it down to a 
good fire, but at a diſtance, While it is roaſting, ſet on a 
ſtew-pan with half a pint of eſſence of ham: take a pint of 
oyſters, throw them into boiling water: take off the beards, 
then put them into the eſſence of ham: add a little lemon- 
Juice, give them a boil. When the turkey 1 is enough and in the 


diſh, pour the ſauce over it. 


To roaſt a Turkey FY alian Way. 
TAKE the liver of a young turkey, and mince it very fine, 


with ſome chopped parſley, and two or three handfuls of freſh. 


muſhrooms, {ome pepper, ſalt, and more than an ounce of 
butter; mix theſe well together, and put them into the body 
of the turkey ; put on a ſtew-pan with a piece of butter, ſome 
eſchalots, ſome pepper and ſalt; when it is hot put in the turkey, 


turn it often that it may be of a fine brown, and Jay it to cool; 


then wrap ſome flices of bacon over it, and cover it all over 
with paper; put it upon a ſpit, and lay it down to roaſt, For 
ſauce cut ſome large muſhrooms very fine, with twice the 
put on a 
ſauce-pan with half a pint of white wine; when it is hot put 
in theſe ingredients: 


put in a quarter of a pint of rich gravy, and a {mall tea- cup 
full of oil; let all boil up once or twice, then take out the gat- 
lick, and put in a piece of butter rolled in lower, 

Lay the turkey in the diſh, and pour the ſauce over it. 


To roaſt a Turkey with Cray-Fiſh. 
TAKE a young turkey, in October or November, le it be 


truſſed 


cover the keart with thin ſlices of bacon, and put a 


add ſome pepper and ſalt, the juice of a 
lemon, two cloves of garlick whole; let them boil, and then 
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truſſed as for roaſting ; make ſome forced-meat with ſome fat 
bacon, ſuet, and the white of a chicken, all cut as fine as 


poſſible, and ſome freſh muſhrooms minced very fine; mix 


theſe ingredients well together, with ſome falt, pepper, the 


leaves of ſweet herbs picked clean from the ſtalks, and a little 


erated nutmeg ; chop them all together after they are mixed, 


then boil ſome crumb of bread in rich cream, put it to the 


forced- meat; then take the yolks of two new-laid eggs, beat 
them well, and mix the forced-meat with them: ſtuff the crop 
of the turkey, raiſe the ſkin a little upon the breaſt, and put 
as much of the forced-meat as will go in without tearing it; if 
any is left put it into the body, and with it a ragout of cray- 


fiſh made as follows :—Waſh ſome cray-fiſh and boil them in 


water, then pick out the tails and bodies ; cut ſome muſhrooms, 
but not ſmal], ſome truffles in thin ſlices, ſome artichoke- bot- 
toms and aſparagus-tops, boiled and cut into pieces ; mix all 
theſe together with the cray-hſh, put them into a ſauce-pan 
with a piece of butter, ſome nutmeg cut in ſlices, pepper, ſalt, 


three or four ſlices of lemon, a little onion cut ſmail ; let theſe | 
all immer over a flow fire, and when enough put in ſome cullis 


of eray- fiſn to thicken it. Put ſome of this ragout into the 


body of the turkey, tie up both ends, ſkewer and ſpit it for 


roaſting ; ſtrew ſome ſtuffing over it, then ſome ſlices of ba- 


con, and over all ſome buttered paper; let it have a good fire 


and be thoroughly done; when it is enough take off the pa- 
per and bacon, and pour over it the reſt of the ragout. 


Turkey forced. 


MAKE a ſtuffing as above, raiſe the ſkin from the breaſt, 


but under it a little of the ſtuffing and fill the craw; lay on 
| the breaſt thin ſlices of bacon, tie them on; roaſt the turkey; 
take the bacon off: ſerve the turkey with the following ſauce 
| Thicken ſome cullis with flower, boil it with ſome oyſters, 


| muſhrooms pickled or freſh; if the latter, lemon- juice; if the 


| arſt, catchup or muſhroom-powder and liquor: eſchalot chop- 
ped, chyan, ſalt, and pounded ſpice if neceſſary ; a little Ma- 
deira, if the cullis requires it: take care not to break the ſkin 
of the breaſt in ſtuffing it. L 
| Forced fowl is done in the ſame manner. 
„„ eie . 
MAKE a jelly as follows: Take a fowl, ſkin it and take out 
Al the fat; take four pounds of leg of veal, without any fat 
or ſkin, put the fowl whole and the veal into a ſauce-pan, but 
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take care it is well tinned ; put to them three quarts of water; 
let the fire be very clear; they muſt be well ſcummed, but do 
not let them boil, only ſimmer very gently ; put in ſome white 
whole pepper, two or three hlades of mace, half a nutmeg, 
and a little lemon-peel ; they mult be ſix or ſeven hours ſtew- 
ing; when it is a ſtiff jelly, which will be known by trying 
it in a ſpoon, take off all the fat, but take care not to {iir 
the meat in a ſauce- pan. Some time before it is done. put in 
a little ſalt, and ſqueeze in the juice of a lemon; when it is 
done, {train it through a clean ſieve, but it muſt not be pourd 
quite to the bottom. While the jelly is making, boil the tur- 
key very white, and let it ſtand til] quite cold, then pour the 
jelly over it, and let it ſtand to be quite cold before it is ſent 
to table. This is a good difh for a cold entertainment. 
Fowls, or any kind of birds, may be done in this manner, 


A glazed Turkey. 

THE turkey muſt be young, but not ſmall; when it is 
picked, drawn, and finged, lay it a little while over a clear 
| charcoal fire, but turn it often; have ready a ragout of {weet- 
breads ; take off the turkey, ſplit it down the back, fill it with 
this ragout, ſew it up, and lard it with bacon ; then lay at the 
bottom of a deep ſtzw-pan, firſt ſome ſlices of ham, then tone 
ſlices of veal, and then ſome ſlices of beef; lay the turkey 
upon theſe, ſtrew over them ſome ſweet herbs, and cover them 
cloſe ; let theſe, ſtew over a ſlow fire; when they are enough, 
take off the ſtew-pan, take out the turkey, and then pour into 
the pan a little good broth, ſtir it about, and ſtrain off the 
liquor; ſcum off the fat, ſet it over the fire again, and boil i 
to a jelly; then put in the turkey, and ſet the pan over a geatle 
fire of a ſtove; it will be ſoon well glazed ; then pour intoa 

diſh ſome eſſence of ham, and then put in the turkey, 


Turkey hafhed. 

MIX ſome flower with a piece of butter, ſtir it into ſome 
cream and a little veal gravy till it boils up; cut the turkey in 
pieces, not too ſmall, put it into the ſauce, with grated Jemon- 
peel, white pepper, and mace pounded, a little muſhroom 
powder or catchup ; ſimmer it up. Oyſters may be added, 


VV 


To ebooſe a Cock or Hen, Capon or Pullet. 
IF a cock is young, his ſpurs will be ſhort; but be ve! 
| | | Care 


| 
* 


large rump; there is a 
comb is very pale. 


* 


A large one takes twenty minutes, a very ſmall one fifteen. 
For ſauce — parſley and butter, or lemon ſauce. 


LAY the chickens in ſcalding water, till th 
ſlip off, but do not let them be in long, as it will make the 
ſkin hard and will crack it; when they are drawn, let them lie 

in ſcummed milk two hours, truſs them, their heads under their 
wings, ſinge and flower them, put them into cold water, cover 
them cloſe, and ſet them over a very ſlow fire; ſcum them well; 
when they have boiled very ſlowly for five or ſix minutes, take 
them off, and keep them cloſe covered in the water near half 
an hour (they will be white and plump) before they are ſent to 
table; ſet them over the fire to keep hot; take them up, drain 
them, and pour melted butter or white ſauce over them, 


WHEN' the fowls a 
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careful they are neither cut nor pared : if they are ſtale, their 
vents will be open; if new, they will be cloſe and hard.- 
Hens are beſt juſt before they begin to lay, and yet full of egg: 
if they are old, their combs and legs will be rough; if young, 
they will be ſmooth. A good capon has a thick belly and a 
particular fatneſs at its breaſt, and the 


white ſauce. 


e one will © 


To boil Fowls. 


To boil Chickens. 


Another way. 


To roaſt Fowls. 


* 


To roaſt Chickens. 


te celery ſauce, or 


— 


e feathers will | 


A large one will be boiled in half an hour; boil it in a pot 
| by itſelf ſcum it very clean, it will be better than if boiled in 
a cloth ; pour ſome melted butter over the breaſt ; ſerve it with 
tongue, bacon, or pickled pork; cabbage, ſavoys, broccoli ; 
any greens or carrots, and oyſter ſauce, whi 


re laid to the fire, finge them with ſome 
white paper, baſte them with butter, then drudge over them 
ſome flower; when the ſmoke begins to draw to the fire, baſte 
and drudge them over again; let the fire be briſk, and fend 
them to table with a good froth. A large fowl will take three 
quarters of an hour, a ſmall one twenty minutes. For ſauce— 
Pays egg ſauce, muſhrooms, and white or brown celery 
auce, 


ake half an hour, a ſmall one twenty mi- 


nutes. 
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nutes. For ſauce—gravy, parſley and butter, or muſhroom 
ſauce. 0 | | : 
Roaſt Fowls to eat like Pheaſants. 

THEY muſt be full grown ; leave the heads on, truſs them 


like pheaſants, lard them with bacon, and few will know the 
difference. For ſauce—gravy and bread ſauce. LS 


Another way to roaſt Fowls. 
MAKE ſome forced-meat with the fleſh of a fowl cut ſmall, 
a pound of veal; beat them in a mortar with half a pound of 
beef-ſuet, as much crumb of bread, ſome muſhrooms, truffles, 
and morells cut ſmall, ſome lemon- peel grated fine, ſome beaten 
mace, a few ſweet herbs, and ſome parſley mixed together, with 
the yolks of two eggs; bone the fowls, fill them with the 
forced-meat, and roaſt them, For ſfauce—ftrong gravy, with 
truffles, morells, and muſhrooms. 


Forol roaſted, with a Ragout of Oyſters, 

MARKE a forced-meat, to which add a dozen oyſters, ſtuff 
the craw ; cover the breaſt of the fowl with bacon fliced, then 
a ſheet of paper, roaſt it; take ſome cullis, or good gravy, put 
in the oyſters, with their liquor ſtrained, a little muſhroom- 
powder, or catchup, lemon-juice, thicken it with flower ; add 
chyan and ſalt if wanted, boil it up: when the fowl is done 
take off the bacon, Serve the ſauce in the diſh. 

This ſauce is proper for any roaſted fowls or chickens. 


To roaſt a Fowl with Cheſuuts. 
ROAST ſome cheſnuts of a fine brown, without burning; 
take off the ſkins and peel them; take about a dozen, cut then 
ſmall, and bruiſe them in a mortar; take a quarter of a pound 
of ham or bacon, and beat it till it is very 5 chop ſmall a 
handful of parſley, a few ſweet herbs, a little pepper, alt, 
mace, and nutmeg ; mix all theſe well together, and put them 
into the fowl; tie the neck very tight, and hang it up by the 
legs, roaſt it with a firing, and baſte it with butter. Fot 
ſauce—take ſome more cheinuts, peeled and ſkinned, put then 
into ſome good gravy with a little white wine, and thicken 1 
with a piece of butter rolled in lower. 

This is the German way of drefling fowls. 

„ Fowls l. 
MAKE a forced-meat with half a pound of beef-{utt 
as much crumb of bread grated fine, the meat of a * 
| : — 5 
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cut very ſmall; beat theſe in a mortar, and a pound of 
veal with them, ſome truffles, morells, and muſhrooms cut 
ſmall, a few ſweet herbs and parſkey ſhred fine, ſome grated 
nutmeg, pepper, ſalt, and grated lemon-peel ; bone the fow!ls, 
fill them with this forced-meat, and roaſt them. For fauce— 


good gravy, with trufles and morells. The towls may be 


Fowl with Rice, called a Pillazy. 


Jarded, Het 
BOIL a pint of rice in as much water as will cover it, with 


black pepper, a blade or two of mace, and half a dozen cloves, 


tied up in a bit of cloth; when the rice is tender take out the 
ſpice; ſtir in a piece of butter boil a fowl] and a piece of ba- 
con, lay them in the diſh, cover them with the rice; Jay round 
the diſh and upon the rice, hard eggs cut in halves and quar- 
ters, lengthways, and onions, firſt boiled and then fried, 


Fool hHaſbed. Ca | 
CUT it to pieces, put it into ſome gravy, with a little 
cream, catchup or muſhroom powder, grated lemon-peel, and 
nutmeg, a few oyſters and their liquor, a piece of butter mixed 


with flower; keep it ſtirring till the butter is melted ; lay ſip- 


pets in the difh.. 


[Fow! ſtewed. See Turkey.] 
[ Fowl fofced. See Turkey. 


! 


Tol d-la- Braize. 


TRUSS it as for boiling, ſeaſon the inſide with pepper ard 


falt; put at the bottom of the veſſel a ſſice or two of beef, lay 
over the fowl ſome thin ſlices of lean bacon, and bits of veal, 
an onion ſtuck with cloves, a bunch of ſweet herbs, - a carrot, 
half a lemon, pepper, and falt ; ſet this over a ſlow fire for ten 
minutes, then put to it about three pints of warm becf-broth 
or water; heat a glaſs of Madeira and pour in, ftew this till 


lower with it, boil it up, pour it over the fowl. Oyſters are 
a great addition, 


| Chickens a-la-Bratize. 
DO them as fowl; enrich the ſauce with a ſweetbread, 
0x-palate boiled tender and cut to pieces, truffles, morells, and 
atichoke-bottoms boiled and quartered. 


the fowl is tender; train the gravy through a piece of dimity, 
the rough ſide upward, firſt dipped in cold water; mix a little 


Chicken 
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Chicken brellid 


CUT it down the back, pepper and ſalt it, broil it; pour 


over it white muſhroom ſauce, or melted butter with vickled 
muſhrooms. 


Cold Chicken fried. | 

' QUARTER it, rub the quarters with yolk of egg; Qrew 

on bread crumbs, pepper, ſalt, nutmeg, grated lemon-pee], 

and chopped parſley; fry them; thicken ſome gravy with a 

little flower; add chyan, muſhroom-powder or catehup, a lit- 
tle lemon-juice ; pour it into thediſh with the chicken. 


Chickens in Aſpic. 

PUT the pinions, livers, and gizzards, into two ſmall 
chickens, with a piece of butter, ſome pepper and ſalt, cover 
them with fat bacon, then with paper; fpit them on a long 
ſkewer, tie them to a ſpit, roaſt them; when cold, cut them 
up; put them into the following ſauce, ſhake them round in 
It, let them lie a few minutes before they are diſhed :—Take 
what cullis is ſufficient for ſauce, heat it with ſmall green 


onions chopped, or eſchalot, a little taragon and green miat, 
pepper and ſalt. 


Curree of Chickens, 

cor two chickens as for fricaſſèe, waſh them in two or 
three waters, put them into a ſtew-pan with as much water 2 
will cover them; ſprinkle over them a large ſpoonful of ſalt, 
let them boil till tenderiſh, covered cloſe, ſcum them well when 
they firſt begin to boil ; take up the chickens, put the liquot 
Into a baſon; put half a pound of butter into a pan, brown it 
a little, put to it two cloves of garlic, a large onion ſliced, let 
theſe fry till brown, ſhaking the pan; put in the chickens, 
ſtrew over them two large ſpoonfuls of curree - powder cover 
the pan cloſe, let the chickens do till brown, often ſhaking 


the pan; put in the liquor the chickens were boiled in, let al 


ſtew till they are tender: if acid is agreeable, when the 
chickens are taken off the fire, ſqueeze i in the juice of an orange, 
or a lemon. Put half a pound of rice picked, and waſhed in 
falt and water, into two quarts of boiling water ; boil it 
| briſkly for twenty minutes, ſtrain it through a cullender, ſhake 


it into a plate, but do not touch it with the hands, nor a ſpo0D3 
ſerve it, with the curree in a ſeparate: diſh, 


White 
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White Fricaſſee of Chickens. 


SKIN them, cut them to pieces, lay them in warm water; 
flew them in a little water, with a piece of lemon- peel, a little 


bunch of ſweet herbs; when tender take them out, ſtrain the 
| liquor, put a very little of it into a quarter of a pint of thick 
cream, with four ounces of butter, a little flower: keep it con- 
ſtantly ſtirring till the butter is melted ; put in the chickens, a 


| Juice and muſhroom- powder; ſhake all together over the fire. 


If agreeable, put in pickled muſhrooms, and omit the lemon- 


Juice, 
EE Brown Fricaſſce of Chickens. 


SKIN them, cut chem to pieces, fry them a nice brown, 


ſome good gravy or beef broth into the pan, firſt ſhaking in 
| ſome flower, keep it ſtirring over the fire; add catchup, a 


pickled muſhrooms ; boil theſe up; put in the chickens, ſhake 
them round; | | | 


Chicken pulled, | 


together; pull all the white part in little Jakes, free from ſkin, 
tols it up with a little cream, thickened with a piece of butter 
mixed with flower; ftir it till the butter is melted, with 
pounded mace, white pepper, and ſalt, a little lemon-juice, 
Put this into a diſh, lay the rump in the middle, the legs at 
each end, peppered, falted, and broiled. 


Chicken haſhed, called Bichamele, 
CUT a cold chicken to pieces, little bones and all; if there 
s no gravy, make a little with the long bones, onion, ſpice, &c. 
flower the chicken, put it into the gravy, with white pepper, 
| falt, nutmeg, and grated lemon-peel ; let it boil ; then ſtir in an 
egg mixed with a little cream; when it is taken off the fire, 


lome bread crumbs ; brown them with a ſalamander, 
Chicken in Jelly. 


roalted chicken, breaſt downward ; fill up the bowl with jelly 
jult warm, but as little as poſſible ſo as not to be ſet ; when 


\ 


white wine, an anchovy, an onion, two or three cloves, a 


little grated lemon-peel, and pounded mace, a little Jemon=-_ 


in freſh butter, drain them on a ſieve, pour off the butter; put 


very little eſchalot chopped, falt, chyan, and Jemon-juice, or 


TAKE a chicken that has been roaſted, or boiled, if under- 


done the better, cut off the legs, and the rump and ſide-bones 


queeze in a little lemon- juice; put it into a diſh, lay over it 


| POUR fome jelly into a bowl; when cold, lay in à celd 


quite 


= 
i : 57 
: 
: 
1 . 
if by 
* \ 
5 * 
3 
1 I : 
4 7 
* 8 
\ 
* » * 
1 1 
& 4 
EBT, 
: 1 „ 
* F 
% 
o 1 g 
7 
* 
n i 
{1 
: l 
$ 
1 2 
17 N 
4 
L - 


LAG C*% © ,.> ” 
N = 422 . * 
- > a 6 80 
„FFF³ö; — © 
— Wo = F 
* i * — — * — 
» —_ 4 — 31 * 25 7 
2 


— 
—_— 
war ˙ 


— * 
.. ͤ ˖ ern, rey AY 
2 ä 5 


a 


$236 


2 
5 — . 
— Sr 
„ 4 ” r—_—_— ny 
3 OPINTIEY i . 


— oo” 2 
2 8 5 
e — 2 > a; | 
At / 
1 — .Vu! n 


—— —— —— —— en. a - 


256 THE LADYs ASSISTANT. 
quite cold, ſet the bowl in warm water juſt to looſen the jelly 


turn it out; put the chicken into the Jelly the day before it is 
wanted. 


GEES F. 


To chooſe Geeſe. 


THE bill and feet of a young gooſe will be yellow, and 
there will be but few hairs upon them ; if old, they will be 
red : if it is freſh, the feet will be limber ; if ſtale, they will 
be ſtiff and dry. Green geeſe are in ſeaſon from May or June, 
till they are three months old: they ſhould be ſcalded. A 
ſtubble gooſe is good till it is five or ſix months old, and ſhould 
be picked dry. The fame rules will do for wild geeſe, with 
regard to their being old or young. 


To boil a Gooſe. 
| SALT a gooſe a week, and boil it an hour. For ſauce= 
onion ſauce, or cabbage boiled or ſtewed 1 in butter. 


Another way. 

TAR E a gooſe, ſinge it, and pour over it a quart of boil 
ing milk; let it lie in it all night, then take it out, dry it 
well witha cloth; cut ſmall a large onion and ſome ſage, put 
them into the gooſe, ſew it up at the neck and vent, hang it up 
by the legs till next day, then put it into a pot of cold water 
cover it cloſe, and let it boil ſoftly for an Hour. — Onion ſauce, 


| To ſmoke a Gooſe. 

TAKE a large ſtubble gooſe, take off all the fat, dry it wel 
inſide and out with a cloth, waſh it all over with vinegar, and 
then rub it over with ſome common ſalt, ſalt-petre, and 3 
quarter of a pound of coarſe ſugar ; rub the ſalts well in, and 
let it le a fortnight ; then drain it well, ſew it up in a cloth, 
dry it in the middle of a chimney. It ſhould hang a month. 
Sauce—onions, greens, &c. | 


Geol roaſted. 

IT muſt be ſeaſoned with ſage and onion, cut very ſmall, 
and mixed with pepper and ſalt; an hour will roaſt it: boil tht 
ſage and onion 1n a little water before they are cut, it prevent 
their eating ſo ſtrong, and takes off the rawneſs. For ſauce- 
gravy and apple ſauce. 


A Gul 
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| A Gooſe d-la-Mode. : 
TAKE a large ſtubble gooſe ; when it is picked, bone and 
flit it down the back ; take a fowl, and do it in the ſame man- 


fowl with pepper and ſalt, and beaten mace, and roll it round 


the tongue, but firſt put ſome beef-marrow over the tongue; 


then put the fowl into the gooſe, and ſew it up ; but put ſome 


thin flices of ham or bacon round the fowl before it is put into 


the gooſe ; put the gooſe into a ſmall pot, with two quarts of 


beef gravy, and the bones of the gooſe and fowl when it be- 
gins to boi] ; let it ſtew very gently an hour, then take up the 


gooſe, ſcum all the fat off the gravy, ſtrain it, and put in a glaſs 


of red wine, two ſpoonfuls of catchup, a veal ſweetbread par- 


| boiled and cut in ſlices, ſome truffles, morells, and muſhrooms, 
a piece of butter rolled in flower, and ſome yolks of eggs boiled 


cloſe, let it ſtew half an hour longer, then take it up, put it 


the fat, 3 . 
To marinade a Gooſe. 


per, ſalt, lemon-peel, nutmeg, yolk of egg; ſtuff it, ſew up 
the back, half-roaſt it, or fry it; ſtew it, with good gravy, 


ſcum the ſauce; add chyan, catchup, a little flower; ſalt, if 
neceſſary, a little lemon- juice; boil this up a minute or two; 
pour it over the gooſe. | 
SCALD and clean them well; cut off the bill; divide the 


| do till very tender; ſtrain the ſauce ; add a little catchup, and 
flower, if the ſauce is not thick enough: lay ſippets toaſted 
round the diſh; FE 5 2 
| DUCK S. 


To chooſe Ducks. 


Riff: the feet of a tame duck are thick, and inclining to 2 


e duſty 


1 . 


* 


ner; take alſo a neat's tongue, boil and blanch it; ſeaſon the 


hard, with a little pepper and ſalt; put in the gooſe, cover it 


into a diſh, and pour the ragout over it; take care to ſcum off 


CUT it up the back, bone it; make a ſtuffing with a few 
| ſage-leaves, an onion or two, two apples, bread crumbs, pep- 


(cloſe covered) till tender; put in a little red wine; ſtrain and - 


bead; ſkin the feet; ſtew them with water (enough for ſauce) a 
ſprig of thyme, ſome whole black pepper, an onion ; let them 


: THE legs of a duck, when freſh killed, are limber; if it is fat, | 
it is hard and thick on the W if it is ſtale, the feet are dry and 


2:3 THE LADYs ASSISTANT. 
duſky yellow; a wild duck has reddiſh feet, and ſmaller than 


the tame ore. 4 
De ſhould be ſcalded; ducks picked dry. 


Tame Duck boiled. 


POUR boiling milk and water over it; let it lie an hour or 
two; boil it gently in F of water full half an hour.— Onion 


ſauce. 
To boil Duck Lis: Franca fs 


TAKE a pint of rich beef gravy, and put into it two dozen 
of roaſted cheſnuts peeled, with a few leaves of thyme, two 
ſmall onions if agreeable, a little whole pepper, and a race of 
ginger z then take a fine tame duck, lard it, and half-roaſt it; 

put it into the gravy ; let it ſtew ten minutes, put in a 
quarter of a pint of red wine: when the duck is enough | 
take it out, boil up the gravy to a proper thickneſs; ſcum it 
very clean from the fat, lay in the duck in the diſh, and pour 
the ſauce over it. | Fol 


Tame Ducks roaſted. 5 
SEASON then with ſage and onion ſhred, pepper, and ſalt; 
balf an hour will roaſt them. —Gravy-ſauce or onion- ſauce, 
Always ſtew the fage and onion in a little water, as it prevents its 
t ſtrong, and takes off the rawneſs. 


Ducklings * 8 
T HEY are not to be ſeaſoned : they will be roaſted in rather 
; leſs than half an hour. For n and gooſeberry-ſauce, 


Duck ſtewed. 
LARD: it or not; half-roaſt it ; put it into a Pan; with 
a pint or more of good gravy, a quarter of a pint of red wine, 
onion chopped ſmall, or eſchalot, a piece of lemon- peel, chyan, 
and ſalt; ſtew it gently, cloſe covered, till tender; take out 
the duck, ſcum the ſauce, boil it up quick, pour it over the 
duck: add, truffles and morells if agreeable. 


 - Ducks ftewed with Cucumbers. 
HALF roaſt it, and ſtew it as before; have ſome cucum- 
bers and onions ſliced, fried; and drained very "Ys put them 
to the duck, ſtew all together. : 


| Duck ftewed with Peaſe. 1 
HALF roaſt it, put it into ſome good gravy, with a little mint, 
zn] ch ee or four lage · leaves ä ou this half an hour, 
3 | thicken 


4 


* 


% "84 Tag - 
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thicken the gravy with a little flower; throw in half a pint of 
green peaſe boiled, or ſome , then omit the mint. 


Duck A-la-Mode. 


TAKE half a pint of rich gravy, a bunch of ſweet Ys 
two eſchalots, and an anchovy ſplit; let theſe ſtew till the an- 
chovy is diſſolved i take a duck, divide it into four quarters, 
fry them brown, pour off the fat 1 ; ſtrain off the gravy and put 
to them; let theſe ſtew gently a few minutes, then put in a 
quarter of a pint of red wine; let it ſtew till the duck is enough, 
then take it out; let the fagce boil a little, and be ſure to ſcum 


it. 
ſe Duck d- la. Broixe. 

LARD it; put a ſlice or two of bcef at the bottom of the 
fliced, a carrot, an onion, a ſlice of lemon, whole pepper, a 


bunch of ſweet herbs ; cover this cloſe, ſet it over the fire a 
few minutes, ſhake in ſome flower, pour in near a quart of 


it about half an hour ; ftrain the ſauce, ſcum it; put to it. 


ped, a very little mint, a little juice of lemon. If agreeable, 
add arhoke bottoms boiled and COT 15 


Duck ha Jl ed. 


' WHEN cut to pieces, flower it; put into a ſtew-pan ſome 
gravy, a little red wine, eſchalot chopped, falt and pepper, a 


| the lemon,—Toaſted ſippets. 


A Wild Duck to roaſt, 
WILL take full twenty minutes, —Gravy-ſauce, 


. idgeon or Eaſterling to roaſt, 
WILL take near twenty minutes.—Grayy-Auce. 


To eat Wild Duck, Widgeon, or E aft erling i in perfabllon: 


HALF roaſt them; when they come to table, flice t 
ew on Pepper a and ſalt, pour on a Late red wine, and | 


Ir eaſt, 


off all the fat; 9 the duck in the diſh, and pour the I over 


veſſel, then the duck, a bit of bacon, and ſome more beef | 


beef broth, or boiling water, a little red wine heated ; ſtew 


chyan, and more wine, if neceſſary, eſchalot and tarragon chop- 
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the juice of an orange or lemon over; put ſome gravy to this, ſet 
the plate on a lamp, cut up the bird, let it remain over the lamp 


5 Teal to roaſt, 3 
WILL be done in fifteen minutes. Gravy- ſauce. 


WOOD COC ES. 
To chooſe Woodcocks. 


IHE inhabit only with us in the winter, and are beſt a2 


fortnight or three weeks after they firſt come in, when they ace 
reſted from their long flight over the fea; they are very high- 
flavoured birds; if they are fat, they will feel thick and firm; 


that is a proof they are in fine condition: they will alfo feel 
thick and hard in the vent, and have a vein of fat by the ſide of 


the breaft; a lean one will feel thin in the vent: if new killed, 
it will be limber-footed, and the head and throat clean; when 
they are ſtale, the foot will be ftiff and dry, the mouth and 
throat will be foul, and ſometimes run at the noſtrils. 


EEE, To boil Woodeocks, 
TAEE a pound of lean beef, cut it into pieces, and put 
it into a ſauce-pan, with two quarts of water, an onion ftuck 


with three or four cloves, two blades of mace, and ſome 


whole pepper; boil all theſe gently together till half is waſted; 
then ſtrain it off into another fauce-pan ; draw the woodcocks, 
and lay the trail in a platez put the woodcocks into the 
gravy, and let them boil for twelve minutes; while they are 
doing, chop the trail and liver fmall ; put them into a ſmall 
fauce-pan, with a little mace, pour on them five or ſix ſpoonfuls 
of the gravy the woodcocks are boiled in; then take the 
crumb of a ftale roll, rub it fine in a diſh before the fire; put 
to the trail in the ſmall ſauce-pan, half a pint of red port, 2 


piece of butter rolled in flower; ſet all over the fire, and ſhak: 


it round till the butter is melted, then put in the crumbs of 


bread, and ſhake the ſauce-pan round; lay the woodcocks in 


the diſh, and pour the ſauce over them. 


| To flew Woodcocks.” NT: 

SLIT them, but uke nothing out; then fry them in ſome 
melted bacon, juſt to make them brown ; put them into a ſtew- 
pan, with ſome good gravy, ſalt, pepper, chives, and the juice 
of muſhrooms, with a little juice of lemon ſqueezed into it. 
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To roaſt Woodcocks and Snipes. 


TWENTY minutes will roaſt the firſt, fifteen minutes the 


latter; put under either, while roaſting, a toaſt, to receive the 


trail, which lay under them in the An. For 1 


butter and gravy. 


Woodcocks ie ana. 
WHEN they are picked, draw them and truſs them ; lard 


their breaſts with broad pieces of bacon ; roaſt them, and ſerve 


them upon toaſts dipped in verjuice, 


Woodcocks in ſurtout. 
MAKE a forced-meat with ſome veal, as much beef ſuet 


chopped and beat in a mortar, an equal quantity of crumbs of 


bread, with a little beaten mace, pepper, and ſalt, ſome parſley, 
and a few ſweet herbs; mix it up with the yolk of an egg; take 
the woodcocks and half-roaſt them; lay ſome of the forced- 
meat round a ſmall baking-diſh; chop the trail, and throw it all 
over the diſh ; lay the woodcocks in the diſh ; take ſome good 


gravy, truffles, morells, and muſhrooms, a parboiled ſweet- 
bread cut into pieces, ſome artichoke bottoms cut into ſmall 


pieces; let them all ſtew together, beat up with a little white 


wine; pour it into the gravy, and keep it ſtirring till it is of a 


proper thickneſs; ſet it to cool, and then pour it over the 


woodcocks ; have ready the yolks of a few eggs boiled hard, 


which lay in here and there; work up the remainder of the 
| forced-meat, and roll it out like paſte ; lay it over the birds, 
= fauce, and eggs; cloſe the edges, waſh it over with the yolk of 


an egg, and ſend it to the oven: half an hour will bake it: ſend 
it to table quite hot, 


To baſh Woodcock or Partridpe. 
THICKEN a little gravy with ſome flower, chop a little 


eſchalot, which put to it, with a very little red wine, chyan, and 


ſalt; boil this up; put in the woodcock or partridge cut into 


pieces; make it hot through; if woodcock, work the trail 


imooth with a little gravy, and put into it. 


To pot Woodeocks. 
Try are done as pigeons. 


Snipes 
MAY be dreſſed in the ſame manner as woodcocks, 
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To chooſe Pigeons. 

WHEN new, they are full and fat at the vent, and limber. 
footed ; if they are old, their legs are large and red; if itale, 
the toes are harſh, the vent looſe, open, and green: the tame 
pigeons are preterable to the wild ones; they ſhould be Ia: 
in the body, fat, and tender; the wild pigeons ſhould be large 
In the body, and tender. The wood-pigeons are of the nature 
of the wild pigeons, only larger. 


ge 


5 To boil Pigeons. SN 

THE will not take more than a quarter of an hour; they 
ſhould be boiled by themſelves, and may be eat with bacon, 
greens, ſpinach, aſparagus, or parſley and butter. 


80 To boil Pigeons with Rice. 
STUFF the pigeons as for roaſting, and boil them near: 
quarter of an hour in ſome good mutton gravy ; boil ſome rice 
tender in milk, but be careful it does not burn ; when it begins 
to be thick, beat up the yolks of two or three eggs, with 
two or three ſpoonfuls of cream, a little nutmeg, ſtir it together 
till it 1s quite thick ; put a bit of butter rolled in flower, and 
ſhake it round: lay the pigeons in the diſh, put the pravy to 

the rice, mix it together, and pour it over them. 


To boil Pigeons with Artichokes. 

TAKE ſome artichokes, boil them, and take out the bot- 
toms 3 boil ſome pigeons, but take care they are not over- 
done; While they are boiling, make a ragout of ſweet herbs and 
freſh muſhrooms ; they muſt be all hot together, and there 
muſt be as many pigeons as artichoke bottoms ; firſt lay in 
the diſh the artichoke bottoms, then peur on ſome of the 14 
gout; then lay a pigeon upon every bottom, ſhake a very little 
pepper over the pigeons, and prick their breaſts in two ot 
three places with a fork ; then ſhake on a little baſket-ſalt, and 

| ſqueeze over that ſome Seville orange, then pour over it the re. 
of the ragout. oY 5 

5 - Pigeons ſtewel. 

MAKE a ftuffing with the livers parboiled and bruiſed, 2 
piece of butter, a few bread crumbs, pepper, ſalt, pounded 
cloves, parſley, ſweet herbs chopped, and yolk of egg; fill the 
pigeons, tie them at each end, half-roaſt or fry them, pi 
them into ſome good gravy or beef- proth, with an onion ſus 

| | Wit 


THE LADY's ASSISTANT. 263 
with cloves, a bunch of ſweet herbs, a ſlice of lemon ; Jet them 
ſtew very gently till tender; ſtrain the ſauce, ſcum off the fat; 


put to it pickled muſhrooms, chyan, forced-meat balls fried, 
and hard yolks of eggs. The pigeons may be larded. 


On 


Another way. 
HALF roaſt or fry the pigeons; ſtew them in gelle: : when 
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add a little chopped eſchalot, forced- meat Sy hard TR of 
£985, chy an, and lemon-Juice. 


To roaſt Pigeons. 


man's * For ſauce—parſley and butter. 


To broil Pigeons. 

TRUSS and ſtuff them in the ſame manner as for roaſting 3 
let the fire be very clear, and the gridiron high from the fire; 
take care they do not burn, For fauce—parſley and butter. 

They may be ſplit and broiled, they are ſooner done; but 
they are in n general reckoned beſt broiled whole, . 


Pigeons d. la- Daube. 
MAKE a forced-meat with a pound of veal e to 


theſe very fine in a mortar; mix with them an equal quantity 
of grated bread, a little lemon- peel cut very ſmall, with pepper, 
ſalt, ſome parſley ſhred ſmall, and a very little thyme, ſome 
pepper, falt, nutmeg, and ſoine beaten mace ; break the breaſt 
bones that they may lie flat ; mix the ingredients with the yolk of 


ſome gravy in a large ſauce-pan, lay at the bottom ſome ſlices 
of bacon, then the fame of veal, then of beef, and then veal, 
all cut very thin, a bunch of ſweet herbs, an onion, a piece of 


a, little cruſt of bread toaſted brown and hard ; cover them 
down very cloſe for ſix or ſeven minutes, ſhake in a little 
flower, and pour in ſome boiling water, more than will cover 
the meat; let it ſtew very ſoftly cloſe covered, but well ſcum- 
ned, till the gravy is very rich and good; then ſtrain it off; 

84 | = 


4 


they are tender, ſcum the ſauce, thicken it with a little flower; 


THEY take about twenty minutes roaſting, Chop ſome par- 
ſley ſmall ; mix it with ſome crumbs of bread, pepper, and ſalt, 
with a bit of butter; ſtuff the pigeons, roaſt them on a poor 


the quantity which is wanted) and a pound of veal ſuet; beat 


an egg; fill the pigeons, flower them, and fry them juſt enough 
to make them brown in ſome butter: while this is deing, make 


carrot, ſome whole pepper, a little mace, four or five cloves, 
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put it into a clean ſauce-pan; put in the pigeons, and let them 
ſtew till they are tender. 


To dreſs Pigeons au Soleil. 


MAKE a forced-meat with half a pound of veal, a quarter 


of a pound of mutton, and two ounces of beef; beat them in a 
mortar, with ſome pepper, ſalt, and mace, till they are a paſte ; 
then take the yolks of three or four eggs, beat them up 
well, and put them into a plate; mix alſo a quarter of a 


pound of grated bread, and two ounces of flower, put it into 


another plate; put on a ſtew-pan with a little rich beef gravy, tie 
up three or four cloves in a bit of muſlin, and put into the gravy; 
put in the pigeons, let them ſtew till they are almoſt enough, 
then take them up, and ſet them before the fire to keep warm; 
then ſet on a frying-pan with ſome good beef dripping, enough 
to cover the pigeons; when it boils, take them one at a time, 
roll them in the meat that was beat, then in the yolk of egg, 
roll them in it till they are quite wet, then ſtrew them over 
with the bread and flower, put them into the boiling dripping, 
and let them remain till they are of a fine brown. 


PDigeons en Compote. 


TRUSS the pigeons with their legs in their bodies; but firſt 
ſtuff them with good forced-meat (made'in the ſame manner as 
for pigeons a-la-Daube) let them be parboiled, then lard them 
with bits of bacon ſeaſoned with pepper, ſpices, minced chives, 
and parſley ; let them ſtew as gently as poſſible ; while they are 
ſtewing, make a ragout of cocks-combs, fowls livers, truffles, 
morells, and muſhrooms, melt a little bacon in a frying-pan, 
and put them in, ſhake the pan round two or three times ; then 
put in ſome rich gravy, let it ſimmer a little, then put in ſome 


cullis of veal and ham to thicken it; take the pigeons, drain 


them, and put them into this ragout ; let them juſt ſimmer 

in it, then take them up, put them into a diſh, and pour the 

ragout over them, | | | 
Pigeons aux Poires. 


CUT off their feet, ſtuff them with good forced-meat in 
the ſhape of a pear, roll them in the yolk of an egg, then in 


crumbs of bread ; put in a leg at the narrow end to make them 


look like pears ; rub a diſh over with a piece of butter, lay them 
in the diſh (do not let them touch each other) bake them: 
hen they are done, lay them in another diſh, and pour * it 
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ſome good gravy, thickened with the yolk of an egg, or butter 
rolled in flower, but do not pour it over the pigeons, 
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Pigeons ſourtont. 


THEY ſhould be large tame pigeons ; a forced-meat ſhould be i 
made for them as follows :—Parboll the livers, and bruiſe them = 
fine, ſome boiled ham beat fine in a mortar, ſome muſhrooms N 
cut ſmall, a little chopped parſley, a clove of garlic ſhred fine, "24 
and two or three young onions minced fine; mix all theſe 141 
© together, with a little pepper and ſalt, and a ſweetbread of veal 5 44 
| parboiled and minced fine; fill the pigeons with theſe ingre- 79 
dients, tie them cloſe, cover each pigeon with forced-meat, | 


J tie them in a paper to keep it on; roaſt them; and while they 
© are doing, heat ſome eſſence of ham, pour it into a diſh, and lay 
the pigeons upon it, | | 


= 


TR 


; Pigeons in Fricandeau. = 5 
WHEN they are drawn, truſs them with their legs in their 3 
bodies, lard them with bacon, flit them, then fry them in 11 
butter of a fine brown; then put them into a ſtew- pan, with 
a a quart of good gravy, a little lemon-pickle, a little colour- 
| ing, a tea- ſpoonful of walnut-catchup, ſome chyan, and a little 
E (alt, with a few truffles and morells, and ſome yolks of hard 
eggs; lay the pigeons in the diſh, pour the ſauce with the in- 
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I gredients over them. 1 
; . Pigeons aux Gratin. 
When they are picked, drawn, and waſhed, flit them down 
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E the livers very ſmall, young onions, muſhrooms, parſley, truf- 


* 


1 


© ſtuffed, lay in a diſh ſome ſlices of veal and ham, and the 
E pigeons upon them, then more ſlices of ham and veal upon 
the pigeons, but no more ſeaſoning z cover them with another 
diſn, much ſmaller than that they are put in; take a wet nap- 
kin and put round the rim of the diſh, to prevent the ſteam eva- 
porating; put it into a ſtew-pan over a ſmall ſtove, and let it 
ſtew very ſoftly till it is done: when it is taken up, put in a 
little warm eſſence of ham. 


| Pigeons a-la-Braizei ; 
TAKE ſome large pigeons, pick, draw, and truſs them; 
Ithen take a ſew-pan, and lay at the bottom ſome thin Bom of 
| | bacon, 
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bacon, veal, and onions; ſeafon the pigeons with pepper, (alt 
ſome ſpice beat fine, and ſome ſweet herbs, lay them into the 
ſtew-pan, then lay upon them ſome more flices of veal and 
bacon ; let them ftew very gently over a ſtove, the top of the 
ſtew- pan put down very cloſe ; when they are ftewed, make : 
ragout with veal ſweetbreads, truffles, morells, champignons; 
the ſweetbreads muſt be blanched, and put into a ſtew-pan, 
with a ladle-full of gravy, a little cullis, the truffles, morells, 
&c. let them all ſtew together with the pigeons ; when they 
are enough, put them into a diſh, and pour the ragout over 
them, | | | 5 | | =, 
Pigeons d! Ttalienne. 

TAKE ſome young full-grown pigeons ; when they are pick- 
ed, drawn, and truſſed, ſet on a gridiron over a charcoal fire, 
lay on the pigeons, turn them round two or three times, then 
take them off; they ſhould not be on above two minutes; then 
tie the legs to the bodies, that they may be round and tight; 
take a ſtew- pan, lay, all over the bottom and ſides of it, ſome 
ſlices of veal, and a little ham; ſhake over them a very Jittle 
pepper and ſalt, put in ſome blades of mace, and leaves of baſil; 
then put in the pigeons, and ſtrew over them ſome coriander 
ſeeds, ſome more pepper and ſalt, ſome ſlices. of lemon and 
onion, a little garlick, a glaſs of ſtrong white-wine, and half 
the quantity of oil; then lay over them ſome ſlices of ham and 
veal ; ſet the pan over a flow fire. While the pigeons are {tewing 
prepare an Italian ragout : —Cut ſome muſhrooms very {mal!, and 
ſome champignons; put ſome oil into a ſtew- pan, and ſtir thei 
in with it; add to them a little garlick, and ſome eſchalot, {t 
them over the fire only one minute, then pour in ſome veal 
gravy, a glaſs of white-wine, and ſome eſſence of ham; let all 
theſe heat together ; then put in a fliced lemon, ftir it about, 
but let it be hot through ; ſcum off the fat, then put the ragout 
into a ſtew- pan well tinned ; take the pigeons out of the pan 
they were ſtewed in, and wipe them that they may be quite Cry; 
then put them into the ragout, ſet them over a gentle ſtove 
to be made quite hot; put them into a diſh, and fend them {9 
table. e | TE | 


- To broil Pigeons a Ptalienne, 
TAKE a couple of fine large tame pigeons, pick and dra 
them, mince the livers very ſmall, and the livers of a couple ol 
fowls with them; cut a large onion very ſmall, a ſpoonful © 


chopt parſley, and more than an ounce of ſcraped bacon; * 
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all theſe together, and ſte them a little in a ſauce-pan, with a 


little veal-gravy; when they are half done, divide it, and put 
one half into the pigeons ; put a gridiron over a flow fire, and 
lay on the pigeons, let them do very ſlowly; when they are 


near enough, put them cloſer to the fire, to colour them. For 


ſauce—put a little gravy into a ſauce-pan, cut a clove of gar- 
lic very ſmall, and let it boil ; then put in a glaſs of oil, and a 
ſpoonful of lemon-juice ; when it is hot, thicken it with a piece 


of butter rolled in flower; when the pigeons are enough, lay 


them in the diſh, and pour the ſauce over them. 


Pigeons d-la- Tartare, with cold Sauce. 
SIN GE the pigeons, and truſs them as for boiling, beat 
them quite flat with a cleaver, but their ſkin muſt not be broke 
on the back or breaſt; ſeaſon them with pepper, ſalt, cloves, 


and mace, dip them in melted butter, then in grated bread ; 
lay them upon a gridiron and turn them often; if the fire is 


not very clear, lay them upon a ſheet of writing-paper but- 


tered, to keep them from being ſmoaked. For fauce—take 
a piece of onion or an eichalot, an anchovy, and two ſpoonfuls 


of pickled cucumbers, capers, and muſhrooms, mince theſe yer 

ſmall, each by itſelf; add a little ſalt, pepper, five or fix ſpoon- 
fuls of oil, a ſpoonful of water, the juice of a lemon; mix theſe 
well together, with a ſpoonful of muſtard ; pour this ſauce cold 
into the diſh : when the pigeons are broiled, lay them upon it. 


Pigeons baked. 


SEASON them with pepper and falt, put a bit of butter 


into each, pour over them the following batter three eggs, 
two ſpoonfuls of flower, half a pint of milk, a little ſalt. 
[ Cold pigeons fried. See Chicken, ] 
[Pigeons with a ragout of oyſters, 


dee Chicken, omitting 
the {tufling. } ; 


| Pigeons in Pimlico. 
 PARBOIL the livers, bruiſe them, with ſome of the fat 


and lean of ham or bacon, ſome muſhrooms, en parſley, 


and ſweet herbs, beaten mace, pepper, and ſalt; beat theſe all 
together very fine, and mix them with the yolks of eggs; ſtuff 


the pigeons, then roll them in a thin ſlice of veal, over that a 


thin ſlice of bacon; wrap them up in writing- paper, put them 
upon a ſmall ſpit and roaſt them; make for them a ragout of 
truffles, morells, muſhrooms, and parſley cut ſmall ; put them 


butter 


into a ſauce-pan, with ſome rich veal-gravy, and a piece of 
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butter rolled in flower to thicken it ; the pigeons will take near 
an hour's roaſting, baſte them while they are doing ; when they 
are enough, take them up, and pour the ragout over them; leave 

ſome of the forced-meat, mix it with ſome milk or cream, and 
put it into little hollow bits of puff-paſte for patties z bake them, 
and lay them round the pigeons. 


Eos Pigeons in Diſguiſe, 
DRAW and truſs them, ſeaſon them with pepper and ſalt; 
make a nice puff-paſte, and roll each pigeon in a piece of it, 
tie them in a cloth, and take care the paſte does not break; 
boil them in a great deal of water; they will take an hour and 
a half boiling; take great care, when they are untied, they do 
not break; put them into a diſh, and pour a little good gravy 
to them. | 

| A Biſque of Pigeons. TY 
TAKE ſome very ſtrong gravy, ſuch as is made for ſoup de 
ſante; put a good quantity of this over the fire, cut into it the 
crufts of two French rolls ; let it boil together ſome time, then 
pour in 2 quart of rich veal-gravy, boil it all up together; 
when the bread is ſoft, pour it into a ſieve, put under it a large 
pan, rub the bread through the ſieve with the back of a ſpoon; 
boil eight ſquab pigeons very tender; take alſo fifteen or twenty 
cocks-combs, blanch them in warm water, boil them with the 
Pigeons in good broth ; the cocks-combs muſt boil half an hour 
longer than the pigeons ; while they are doing, blanch a ſweet- 
bread, and cut it into ſmall pieces like dice ; cut alſo a few 
very ſmall cocks-combs, and fry them together in ſome butter, 
Jet them be a fine brown, lay ſome of the largeſt cocks-combs 
round the rim of a large ſoup diſh ; warm the bread and gravy, 
pour it into the diſh, lay in the pigeons, let them be quite hot; 
lay the cocks-combs and ſweetbreads on the top. It is an ele- 
gant diſh, V | 

A Pupton of Pigeons. © 
TAKE ſome ſquab pigeons, when they are picked and drawn, 
make a large quantity of good forced-meat, roll a piece out flat, 
and lay it in the bottom of a diſh, but firſt butter the diſh well ; 
cut thin ſlices of bacon and lay over the forced- meat; then put 
1n the pigeons, let them lie cloſe, but not one upon the other : upon 
the pigeons, and between them, lay cocks-combs, palates boiled 
tender, a ſweetbread parboiled and cut into pieces, and over theſe 
lay ſome tops of aſparagus cut ſmall, ſome muſhrooms, and 
ſome yolks of eggs boiled hard; when the diſh is full, roll out 


another 
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another piece of forced-meat, and cover it entirely; bake it; 
when it is done, turn it into another diſh, and pour round it 
ſome very rich gravy. „ | 
RE %%% TD 

WHEN the pigeons are picked and drawn, let a little water 
juſt run through them; parboil the livers, and bruiſe them 


with the back of a ſpoon ; mix with them ſome pepper, ſalt, 
grated nutmeg, lemon-peel, and parſley ſhred very fine; mix 


with them as much ſuet as liver, cut very ſmall, and the yolks 


of two eggs boiled hard and cut very fine; mix theſe toge- 


ther with raw eggs, and ſtuff the pigeons, tie up the necks and 


vents; dip the pigeons in water, then ſeaſon them with pepper 
and falt; lay them in the jug, with two or three pieces of 
celery ; ſtop them very cloſe, that no ſteam may come out ; ſet 
them in a kettle of cold water, lay a tile on the top of the jug, 
| Jet it boil three hours; take them out, put them into a diſh ; 
take out the celery, and put in a piece of butter rolled in 
flower, ſhake it round till thick, and pour it over the 
pigeons. %%% + Sg EE 
DR. Pigeons in Jelly, 

THEY are done in the fame manner as chickens, 

: Potted Pigeons, - : 

SEASON them very high with pepper and ſalt, put them 
Into a pot with butter in lumps, bake them; pour off the fat 
and gravy ; when it is cold take the butter from the top, put 


more to it; clarify it, pour it over the pigeons put ſingly into a 


pot, with a little more ſeaſoning added to them. 


. Anotber way. 1 8 
BONE the pigeons, turn them inſide out, rub them with a 
little ſalt-petre ; let them lie four days; ſeaſon them very high 
with pepper and ſalt, a little pounded mace ; turn them again, 
put them cloſe into the pot, leaving a vacancy in the middle of 
the pot; bake them; pour off all the gravy, preſs the pigeons 
tight together, pour over clarified butter; let them ſtand in a 
cool place three or four days before they are wanted. Do ſeveral 
in a pot. 8 | 
| To pickle Pigeons. 


BONE the pigeons, take the meat of ſome of them, and 


ſkin it, beat it in a mortar, and add to it a little beaten mace, 
ſome pepper, ſalt, thyme, and parſley cut ſmall, ſome long 
lips of fat bacon ; roll all theſe together, ſtuff ſome of the 


pigeons 
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pigeons which are boned with it ; then take ſome of the livers, 
bruiſe them with a ſpoon, and ſeaſon them with the ſame fort 
of ſeaſoning that was uſed before with the meat, adding a little 
more thyme cut ſmall ; ſtuff ſome of the pigeons with this, and 
the remainder with pepper, falt, and parſley cut. ſmall, or 
oyſters, but they muſt be parboiled firſt; put on the fire in a 
ſauce-pan liquor enough to cover the pigeons, made of white 
wine and water, an equal quantity, and one quarter of vine— 
gar, with ſome whole pepper, mace, ſalt, and a little nutmeg; 
when theſe boil put in the pigeons, let them boil half an hour; 
then take them out, and let them lie till they are cold; if the 
liquor they were boiled in is not ſeaſoned high enough, add to 
it ſome more beaten pepper and vinegar; when it is cold Put 
the vinegar into it; let them lie two or three days, and they 
will be fit for uſe. | | 


rie. 


4 To chooſe Qyails. 
THE beſt come from France and Germany, where they arc 
fatted, and the fatteſt are reckoned the beſt. 


To roaſt Duails. . 

TRUSS the quails, and make a ſtuffing for them with beef- 
ſuet and ſweet herbs chopped very ſmall, ſeaſoned with a little 
ſpice ; put them upon a ſmall ſpit, when they grow warm baſte 
them with water and falt, then drudge them and baſte them 
with butter. For fauce—diflolve an anchovy in good gravy, 
with two or three eſchalots cut very fine, and the juice of a 
Seville orange; lay ſome fried bread crumbs round the diſh. 


Another way. 

HAVE ready a very clear fire ; put round each quail a lice 
of bacon, and over that a vine-leaf ; ſpit them, and lay them 
down at a moderate diſtance from the fire, for if they are too 
near, it ſpoils them, and if they are kept too far off, they never 
have their right flavour. Sauce—the fame as above-men- 


tioned. wi 7 . 7 
N To roaſt Fieldfares. „ 
WHEN they are picked and drawn, lard them with bacon, 
put a paper round them, and lay them at a diſtance from the 
fire; when they are near done take off the paper, and let them 
be of a fine brown. Sauce gravy or melted butter. | 


PLO VERS. 
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| | To chooſe Plovers. 5 
WHEN new, they are limber-footed : when fat, they feel 
hard at the vent; when lean, they feel thin in the vent: when 
ſtale, they are dry-footed. Theſe birds will keep a long time 
ſweet, —T here are three ſorts of plovers, the grey, green, and 


baſtard plover, or lapwing. 

A, = e potl Flovers. 7 
BOIL them in good celery-ſauce, white or brown: or the 

may be roaſted as any other fowl, with good gravy in the diſh, 


The general way of dreſſing Plovers is as follows. 


* 


and the trail to run upon a toaſt ;—with good gravy for ſauce. 
| Grey plovers ſhould be ſtewed. - Make a forced-meat with the 
yolks of two hard eggs bruiſed, ſome marrow cut fine, arti- 
choke bottoms cut ſmall, and ſweet herbs, ſeaſoned with pep= 
per, ſalt, and nutmeg : ſtuff the birds, then put them into a 


glaſs of white wine, and a blade of mace ; cover them cloſe, and 


butter rolled in flower to thicken the ſauce; let it boil till 
. ſmooth; ſqueeze into it a little lemon; ſcum it clean, and pour 
it over them. 9 5 

To dreſs Ruffs and Reiz. 8 
THEY come from Lincolnſhire, They may be fatted like 
chickens, with bread, milk, and ſugar : they feed very faft, and 


thickened with butter, and a toaſt under them. 


70. flew Larks or any other ſmall Birds. 
3 ft arks or any other ſmall Birds 


cloves, ſome muſhrooms, and ſome livers of fowls ; toſs them 
all together, with a little flower ; moiſten them with ſome 


or milk, with ſome parſley cut ſmall amongſt it; pour it into 


a ſtew-pan; ſtir it round, but do not let it boil; ſqueeze 2 


GREEN plovers roaſt like a woodcock, without drawing; 


| ſauce-pan with ſome good gravy (juſt enough to cover them) a 


| let them ſtew very ſoftly till they are tender; then take up the 
| plovers, lay them into a diſh, keep them hot; put a piece of 


will die with fat if not killed in time. Draw and truſs them 
croſs- legged like ſnipes; roaſt them. For ſauce—good gravy 


ſome larks : when they are drawn, put them into a 
ew-pan to ſome melted butter or bacon, an onion ſtuck with 


$'Wy; and when a little waſted, beat an egg in a little cream 


70 
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To roaſt Larks. 
LET them be put upon a ſmall bird-ſpit: they will take 
fifteen minutes: fry ſome crumbs of bread, and ftrew all oye; 
them, For ſauce—plain butter in a boat. = 


Larks d-la-Frangoiſe. 
 TRUSS them with the legs acroſs, and put a ſage-leaf over 
their breaſts ; put them upon a long thin ſkewer; between every 
Jack put a piece of thin bacon ; then tie the ſkewer to a ſpit, 
and roaſt them at a briſk clear fire: baſte them with butter, and 
ſtrew over them ſome crumbs of bread mixed with flower: fr 
ſome bread crumbs of a fine brown in butter; lay the larks 
round the diſh, the bread crumbs in the middle. | 


1 Lars barded *. 
WHEN the larks are truſſed, cut ſome pieces of bacon 
larger every way than a lark; ſpit them upon a ſkewer (as before 
directed) with one of theſe bards between every one of them: 
When they are near done, throw over them ſome bread crumbs 
and a little ſalt, For ſauce—bread-ſauce and plain butter. 


Ragout of Lark. | 
FR them, with an onion ſtuck with cloves, a few truffles, 
and muſhrooms ; pour off the fat ; ſhake over the larks, &c. a 
little flower; put to them ſome good gravy ; ſtew them till 

enough; if there is any fat, ſcum it off: add chopped parſley, 
lemon-juice, pepper, and ſalt, if neceflary, . 


|  Larks aux Poires. 

PICK the larks, and truſs them as cloſe as poſſible ; cut off 
one leg; ſeaſon them with pepper and ſalt : Make a forced- meat 
as follows: Take a veal ſweetbread, as much ſuet, ſome muſh- 
rooms, and ſome morells, a little lemon-peel, and ſome ſweet 
herbs ; chop . them very fine; mix them with the yolk of an 
egg; wrap every lark in ſome of this forced-meat, and fhape it 
like a pear, leaving the leg for the ſtalk ; waſh them over with 
the yolk of an egg, and ſtrew over them crumbs of bread ; bake 
them in a gentle oven of a fine brown, and ſerve them without 


ae 
PUT ſeveral into the jelly in what manner is agreeable, 


The French cooks brought in the term barded; they call a thin flat ſlice of | 
bacon fit to wrap round any thing, a bard of bacon, Ling 
| | tak! 


* 


— 
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this way. 

1 To roaſt Ortolans. : 
LET them be picked and ſinged, but not drawn, put them 
upon ſkewers with bacon round them; tie them to the ſpit : 
when they are enough, ſtrew over them grated bread, _ 


Another way. 


lay fried crumbs of bread round the diſh, 


7 | 
EE To pot Moor-game. 

SEASON them with pepper, ſalt, and pounded cloves, 
rubbing it thoroughly in the inſide z roaſt them quite enough: 
when cold put them into potting pots, ſtrewing over more 
ſeaſoning ; pour on clarited butter; leave the heads out. 


PEPE IIS IIS SIE EEE SIS SSSHS$SSSSS$S SIS $444 44h 


k a 6-4 
20 dreſs Eggs, &c. 


[N a common way, boil them.—Or poach them, and ſerve 
them on a buttered toaſt, or on ſtewed ſpinach or ſorrel. 


8 Or, with Sauſapes. 
FRY ſome ſauſages, and after them a flice of bread ; lay the 
ſauſages on it, with a poached egg between each link: if the 
toaſt is too ſtrong fried, butter it a little, | 


TT 


Or, with Artichoke Bottoms. _ 
al BOIL the bottoms ; lay a hard yolk of egg in each bottom; 


melted butter poured over. 


1... Buttered Eggs. 
ut TAKE yolks and whites, ſet them over the fire with a bit of 


butter, a little pepper and ſalt; ſtir them a minute or two; 
pour them on a buttered toaſt. | 
A Fricaſſte of Eggs. | 5 
BOIL them pretty hard, flice them; take a little veal-gravy, 
RES ha 


ing a little 


taking care they lie ſeparate. Any ſmall birds may be done 


SOME ſpit them ſide-ways, with a bay-leaf between, and 


hen they grow thickiſh, and a little turned in ſmall Jumps, 


— IR 


muſhrooms z-throw in the whites, turn them about a little; i 
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a little cream and flower, a bit of butter, nutmeg, ſalt, pepper, 


chopped parſley, and a few pickled muſhrooms; boil this up; 
pour it over the eggs; a hard yolk laid in the middle of the 
diſh ; toaſted ſippets. n e 


Ragout of Eggs. 

BOIL ten or twelve eggs hard; put them into cold water, 
let them lie a little, they peel the better; ſhell them carefully, 
cut the whites length-ways with a ſmall] knife, ſo that they 
may be neatly halved, the yolks left whole; cut a few truffles 


and morells in pieces, boil them in a few ſpoonfuls of water; 


take a little of this liquor, ſome gravy, chopped parſley, pep- 
per, ſalt, and nutmeg, a little catchup, a few ſmall pickled 
muſhrooms ; thicken the ſauce with a little flower; boil it 
up with the chopped truffles and morells ; fill the whites of the 


eggs with crumbs of bread criſped, heap them high; lay the 


olks between, pour over the ſauce, If there is no gravy, they 

will do without. 5 | 5 ; 

5 „„ ef. . 
BOIL ſome eggs hard, ſlice them, fry them quick in butter; 

take them out with a ſlice, lay them before the fire; pour the 

fat out of the pan, ſhake in ſome flower, young onions, or 


eſchalot chopped, a little beef-broth, pepper, ſalt, grated nut- 


meg, and a little lemon-peel ; boil this up; if not thick enough, 


ſtir in a bit of butter mixed with flower; pour the ſauce over 


the eggs. 


Eggs with Cucumber. . 
_ PEEL ſome cucumbers; cut them in half, take out th 
ſeeds, lice them and ſome onion, ſteep them in falt and vinegar 
an hour, dry and fry them ; when a little brown. flower them; 
put to them ſome good gravy, let them ſtew; the ſauce mult 
not be thin; if not tart enough, add a little lemon-juice, and 
pepper. and falt, if wanted ; poach or fry ſome eggs, then cut 
the whites neatly round, ſerve them on the cucumbers. 

N. B. Eggs may be ſerved in the ſame manner, with ſtewed 
celery, peaſe, lettuce, aſparagus, endive, or any other roots; 
or with a ragout of muſhrooms. 8 


A Fricaſſee of Eggs, with Onions and Muſhrooms. 
BOIL them hard; take the yolks out whole, cut the whites 
in ſlips, and ſome onion and muſhrooms, fry the onion and 


any 
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any fat pour it off; flower the onion, &c. put to it a little good 
gravy boil this up; add pepper and ſalt, and the yolks, 


5 Eggs a-la-Tripe. py | T 
TAKE eight eggs, boil them hard, dip them in cold water, 
and take off the ſhells ; cut them into four quarters; put a little 


ſtir it with a ſpoon, then put in the eggs, throw a little grated 
nutmeg all over, a little ſuet, a great deal of parſley cut ſmall; 


carefully that the eggs do not break. When the ſauce is thick 
and fine, take up the eggs, and pour the ſauce all over them. 
Eggs d- la- Mode de Portugal. 
ſieve into an earthen pipkin, add to this a tea-ſpoonful of baſ- 
ket-ſalt, and two ounces of very fine ſugar; ſet it over the 
© fire, and when it boils break into it four eggs; ſtir them with a 
filver ſpoon till they will not ſtick to the ſauce-pan, which is a 
ſign that they are enough; pour them into a ſoup-plate, and 
ftrew over them a little very fine ſugar; heat a ſalamander red- 


look well. 9 
1 To force Eggs. | CD 
= TAKE two cabbage-lettuces, ſcald them in water, with a 
E few muſhrooms, parſley, ſorrel, and chervil, then chop them 
very ſmall, with the yolks of hard eggs; ſeaſon them with ſalt 
and nutmeg, then ſtew them in butter: when they are enough, 
put in alittle cream, and pour them into the bottom of a diſh : 
take the whites and chop them very fine, with nutmeg, falt, 
and parſley ; lay this round the diſh, and a hot ſalamander over 
4 the diſh. 5 5 | Is | | ; 
Lettuce and Eggs. 

| TAKE two cabbage-lettuces and ſcald them, ſlice them, and 
| tols them in a ſauce-pan with a piece of butter, ſeaſon them 


@ hour, chop them well together: when they are enough, lay 
J 2 in the diſh, Fry ſome eggs nicely in butter, and lay upon 
them. ; OT 
To make Egg Balls. e 
TAKE a large, deep frying-pan, put into it three pints of 
| clarified butter, make it boiling hot, ſtir it with a ſtick till it 
runs round very ä break an egg into the middle of 
1 2 a it, 


butter into a ſtew- pan, let it melt, ſhake in a little flower; 


ſhake the pan round, pour in a little cream, turn the pan round 


| TAKE a couple of large lemons, ſtrain the guns through a 


hot and hold over them, which will gloſs them, and they will 


with pepper, ſalt, and a little nutmeg ; let them ſtew half an 
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it, and turn it round with a ſtick, till it is as hard as a poached 
egg; the whirling round of the butter will make it as round as 
a ball; then take it up with a ſlice, and put it on a diſh before 
the fire; they will keep hot half an hour, and yet be ſoft: as 
many may be done as are wanted, in the ſame manner. They 
are very good with ſtewed ſpinach, or any thing elſe. 


To make a Diſh of Whites of Eggs. 
TAKE the whites of twelve eggs, beat them up with four 
ſpoonfuls of roſe-water, ſome grated lemon-peel, and a little 
nutmeg ; ſweeten them with ſugar, mix them well, boil them 
in four bladders ; tie them in the ſhape of an egg, and boil them 
hard, they will take half an hour; lay them in a diſh ; when 
cold, mix half a pint of thick cream, a gill of mountain, and 
the juice of half an orange all together; ſweeten it with fine 
ſugar, and pour it over the eggs. . 


Eggs with Gravy. | 
POACH ſome eggs in water, with a little vinegar in it ; cut 


the whites round neatly ; lay the eggs in a diſh ; pour into the 
diſh ſome clear reliſhing gravy. 


5 Eggs baſhed. 
BOIL eggs hard, ſlice them; fry an onion ſliced in butter; 
put in the eggs, a little good gravy, chopped parſley, pepper, 


and ſalt: ſerve them hot. 


An Amlet. 

BEAT fix eggs with a little flower; put a quarter of a 
pound of butter into a frying-pan ; when the butter is hot, pour 
in the eggs; ſtrew on parſley and chives chopped, pepper, ſalt, 
and nutmeg; fry it brown on the under fide; do not turn it, 
but brown the upper ſide with a ſalamander. 


| An Amlet of Aſparagus. 
BEAT fix or eight eggs with ſome cream, cut the green 
heads of aſparagus about the ſize of peaſe, firſt boiled; mix 
them with the eggs, ſome pepper and ſalt; fry this in batter, 
either the fize of the pan, or the ſize of fritters.. 


| Eggs with Orange Juice. 

SQUEEZE the juice of a couple of large Seville oranges, 
ſtrain it through a ſieve, and mix it with as much water, and 
a ſpoonful of white wine; break eight eggs, beat up the yo 

| 3 | | All 
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and whites together, with a little baſket-ſalt, and ſtir in by de- 
grees the juice and water; ſet on a ſtew-pan with ſome rich 
mutton gravy, pour in the eggs, and keep ſtirring it well toge- 
ther, that it may not thicken at the bottom or ſides of the pan: 
when they are done, put them into a ſmall diſh, 


| To pickle Eggs. 

> BOIL the eggs very hard; peel them, and put them into 
cold water, ſhifting them till they are cold. Make a piekle 
of white-wine vinegar, a blade of mace, a bunch of ſweet 
herbs, and a little whole pepper; take the eggs out of the 
water, and put them immediately into the 'pickle, which muſt 
be hot; ſtir them a good while, that they may look all alike ; 
untie the herbs, and ſpread them. over the top of the pot, but 
cover them with nothing elſe till they are turned brown: they 
will be fit to eat in nine or ten days, 1 

Bruiſe ſome cochineal ; tie it up in a rag; dip it in the vine- 

gar, and ſqueeze it gently over the egg, and then let the rag 


lie in the pickle. This is a great addition. 
rere 


To chooſe Rabbits. 
HE rules are the fame for chooſing Rabbits as 


IR Hares, 5 | 
To boil Rabbits. 

BEFORE they are boiled, hold the heads for a few mi- 
nutes in a ſauce- pan of water that is boiling, which will pre- 
vent the diſagreeable appearance they otherwiſe have on cutting 
up; then boil them half an hour or thereabouts, according to 
_ their ſize.— Onion ſauce, or parſley and butter, the liver ſhred 
and mixed with it. 5 


WES To roaſt Rabbits. 
| THEY will take twenty minutes or half an hour, according 
do the ſize; hold the heads for a few minutes in boiling water 
; before they are laid down. For ſauce—parſley and butter, with 
the liver parboiled and ſhred: but they are beſt ſtuffed with 
| chopped ſuet, the liver parboiled and bruiſed, bread crumbs, 
cs dated bread, and a little lemon-peel, chopped parſley and 
0 | | 
| mos bY | ſweet 
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Feet herbs, yolk of egg mixed, pepper, falt, and nutmeg; 


gravy in the diſh, 


Rabbits collared, with Aſpic Sauce. 
BONE two or four ſmall rabbits, leaving the heads entire; 
make a ſorced-meat with bits of the rabbits that come from the 
bones, &c. a little eſchalot, a bit of butter, a little ſcraped 
bacon, pepper, falt, parſley chopped, grated lemon- peel, the 
crumb of a French roll, a little cream, yolks of eggs, nutmeg ; 
lay this over the rabbits, roll them up to the head, ſkewer them, 
take care to keep in the forced-meat at the ends; lay a flice ot 
two of beef at the bottom of a veſſel of a proper ſize; put in 
the rabbits, lay over them ſome thin ſlices of bacon, not too 
fat, a bit of veal, the rabbit bones, an onion ſtuck with cloves, 
a carrot, a lice of lemon, a bunch of ſweet herbs, ſome whole 
pepper, a glaſs of Madeira, ſome warm water; ſtew them 
gently in this an hour and a half; take them up, ſtrain and 
ſcum the ſauce; take a ſufficient quantity of it, and if there is 
any cullis, add a ladlefull; eſchalot, taragon, pimpernel, a very 
little thyme and marjoram, a little parſley, a few freſh or 
pickled muſhrooms, all chopped, the herbs fine; ſalt, chyan: 
wipe the rabbits clean; pour the ſauce over them, with what 
orange or lemon-juice is agrecable, 
 _ [Rabbits fricaſſeed white, See Chicken, omitting the pickled 
muſhrooms, ] 5 1 ** ? 
[Rabbits fricaſſced brown, See Chicken, 


Rabbits pulled. 
HALF boil them, with an onion, a little whole pepper; a 
bunch of ſweet-herbs, a piece of lemon- peel; pull the fefh 
into flakes ; put to it a little of the liquor, a piece of butter 
mixed with flower, pepper, ſalt, nutmeg, chopped parſley, 
the liver boiled and bruiſed ; boil this up, ſhaking it round. 


20 ' Portugueſe Rabbits, 
TAKE a couple of rabbits, cut off their heads, turn the 
backs upwards, the two legs ſtripped to the end, and truſſed 
with two'ſkewers like chickens, the wings turned like the pinions 
of a chicken; lard and roaſt them with good gravy: if they 


are boiled, they ſhould not be larded, but ſent to table with 
bacon or greens, or celery ſauce, „ 


Rabbit 


— 
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Rabbits in Caſſerole. 
them if they are not larded, and fry them in butter; then put 


| them into a ſtew-pan, with ſome good gravy, a glaſs of white 
| wine; ſeaſon them with pepper and ſalt, a bunch of ſweet herbs; 


take up the rabbits ; ſtrain off the ſauce, thicken it with butter 
and flower, and pour it over them. | 


Ye Rabbits Surprize. a 
TAKE two young rabbits and roaſt them, cut their heads 


back, cut it into ſmall pieces; take ſome milk thickened with 
a piece of butter rolled in flower, a little nutmeg, and ſome 


of veal, as much ſuet, an equal quantity of bread-crumbs, two 
: nutmeg ; let the veal and ſuet be firſt chopped, and then beat 


two eggs; place it round the rabbits, leaving each ſide of the 
back-bone open, to put the meat in which was cut off; lay in 


at both ends, and butter a diſh or a mazarine, and put them 
upon it carefully ; bake them three hours, let them be of a fine 
brown; put them into a diſh, and pour over them gravy thick- 
ened with butter; ſqueeze in the juice of a lemon. 


PEECEIISSSSS$ISIHISSSSHISSHEEIISIS IS $I SI 
LL 5... 

Allos were an invention of the Spaniards, and their re- 

and this which follows is the beſt of them, 

Spaniſh Olio. 


pieces; they muſt all be about the bigneſs of a finger; take 
alſo five pounds of beef ſteaks, and put them into a ſtewing- 


Pot, with a quantity of ſtrong beef-broth, a bunch of leeks, a 
eee T 4 large 


TAKE a couple of rabbits, divide them into quarters, flower 


cover them down cloſe, and let them ſtew till tender, then 


off very cloſe to the ſhoulders; take off all the meat from the 
ſalt; put in the rabbits, and let them ſtew fix or eight minutes, 
till the ſauce is as thick cream; make a forced- meat with a pound 


anchovies, ſome grated lemon- peel, a little thyme, and a grated 


in a mortar, then let it all be mixed together, with the yolks of 


tze meat, and ſmooth it over with a raw egg; make it ſquare 


ceipts for them are far better than thoſe of the French: 


TAKE ſome griſtles from a breaſt of veal, from a briſket of 
beef, and from a breaſt of mutton; ſome ſheep's rumps cut in 
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large bunch of celery picked very clean: they muſt ſtew till 


the rumps and griſtles are tender; then put in two pigeons, a 
| brace of partridges, two pair of hog's feet and ears, the knuckle 


end of a ham, half of a fine white-cabbage, ſome pepper, 


ſalt, a bunch of ſweet baſil, a couple of onions, and ſome 


cloves ; cover theſe over with ſome beef ſteaks cut thick, and 


cyer thera ſome veal cut into ſteaks; pour a little freſh broth 


upon them, and leave them to flew over a gentle fire: let the 
whole firw till the liquor is evaporated, and the ingredients 
begin to ſtick at the bottom, then put in ſome mote broth: 


While theſe are ſtewing, ſet on ſome large peaſe, that have been 


ſoaking, for four-and- twenty hours in water; ſet theſe on to boil 
in ſome gravy. The Spaniards uſe a particular ſort of peaſe, 


called Garavances; they are large and not unlike our grey- 
peaſe ; but if thele are not to be had, any large peaſe will do: 


theſe muit be boiled very tender, and be ready when the olio 
is. As the brota boils away, put in ſome more, which muſt 


| boil a quarter of an hour; ſeaſon the olio to the palate with 


pepper and ſalt; have ready a large ſoup-diſh, take out the 
ingredients one by one, lay them in the diſh ; the griſties and 


the roots mult be diſperſed in different parts among the other 
things; then pour over them the peaſe and their gravy, and 


then put in a proper quantity of the gravy. It is not to be eat 
as a ſoup, but as olio; the ingredients to be eaten in preference 


to the liquor. Thoſe that like the ſoup may have it in a baſon, 


* * 
0 


with toaited bread, : 
8 A French Olio. oe 
TAKE five pounds of ſteaks, cut very thick, from the leg 


of mutcon piece of beef, put them into a deep ſtew-pan ; add 
to them five pounds of veal (any part will do) and a leg of 


mutton of fix or ſeven pounds, it muſt be ſkinned and the fat 


taken off; cover it down very cloſe, and ſet it over a ſtove with 
a moderate fire, let it ſtand till the gravy begins to run; ſtir up 
the fire, and let it ſtand till the meat begins to ſtick to the pan, 


but not longer, as it muſt not be too brown ; pour a little beef 


gravy into it, and ſtir it about; when it is all well mixed, put 
it into a pot, ſet it upon the fire, covered very cloſe, but put in 
as much gravy as will fill the pot; then take a dozen carrots, 
nine parſnips, eight onions, and half a dozen turnips ; put 
theſe into the pot, with a bunch of leeks, a bundle of celery, 
and a handful of mignonette ; let theſe boi) well together, and 
then put in a fowl, a turkey, and a brace of pigeons; add wy 
HE 51 | Foy . | pounds 
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unds of ham, cut in thick ſlices ; keep it boiling, and as the 
ſcum riſes, take it off very clean : while theſe are doing, take 
four French rolls raſped, pare off the cruſts, and put them 
into a tew-pan with a little of the olio liquor; when they are 
ſoft, put them into a tureen or a very deep ſoup-diſh; pour in 
the broth ; Jet there be ſome celery and ſome of the other roots 
put in, with ſome of the beſt pieces of the meat, and the 
pigeons put in whole. This is the plain French olio ; but they 
often put in partridges to ſtew in the gravy, and ſometimes 
they half-roaft them before they put them in. | 55 


eee 


To make a Pepper Pot. 


handfuls of ſpinach, a head of lettuce, two or three onions, 
with two pounds of mutton, till they are quite tender ; boil 
| anda piece of pork a little ſalted: half an hour before it is 
from the ſhell, with a little ſalt and chyan pepper. 
eee SIS S$$ C4440 | 
0-4: MA 


FP FF 
AHOOSE veniſon by the fat: if the fat is clear, bright, 


a very wide tough cleft ſhews it is old. 


is ſweet or rank, it is new or ſtale; if tainted, it will look 
| greeniſh, or inclining to be very black. CO | 


F 
CONTAINS the neck, breaſt, and ſhoulders. 


The Hind Quarter 9 
| CONTAINS the haunch, which is the leg and part of the 
| loin cut together, | 


O three quarts of water put a ſmall cabbage, two large 
and a little thyme ; cut them very ſmall, and let them ſtew. 
with them ſome little dumplings made of flower and water, © 


taken up, put in a lobſter or. crab, picked very ſmall, and clean 


and thick, the clefts cloſe and ſmooth, it is young; but 


If venifon has been kept ſome time, it will firſt change 
at the haunches and ſhoulders : run in a knife, and as the ſmell 
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The Entrails 
ARE called the umbles, which are generally made into 4 
Pie. OY | 
be 20 boll a Hainch or Neck of Veniſon. 
RUB it with ſalt, and let it lie four or five days; flower, and 
boil it in a cloth: to every pound of veniſon allow a quarter gf 
an hour. For ſauce—boil ſome colliflowers in milk and water, 


ſome turnips, young cabbages, and beet-roots. Lay the veni. 
ſon in the middle, and the vegetables round. 


8 To roaſt Veniſon. 

WHEN it is ſpitted, put over it a ſheet of paper, then a paſte 
of flower and water, over that a ſheet of thick paper well tied 
on: a haunch, if it be large, will take four hours; a neck and 
ſhoulder about two hours and a half, according to the ſize: 
| Juſt before it is ſent to table, take off the papers and paſte; 
flower, and baſte it with butter. For ſauce—gravy and ſweet 
JJC 


| 2702 areſs a Breaſt of Veniſon. 

ROAST it or fry it ; put ſome gravy into a ſtew-pan, with 
a little flower, red wine, and currant-jelly, a little lemon- 
Juice; boil theſe together ; put in the veniſon, juſt let it heat, 
without boiling. j 88 


fo 1 To ftew Veniſon. op” 

TAKE a pint of good gravy, as much red wine, a large 
ſpoonful of currant jelly; cut the veniſon into flices, and 
flower it; put it with the ingredients into a ſtew-pan, let it 
ſimmer till tender; take up the veniſon ; thicken the ſauce with 
a piece of butter rolled in flower, and pour over the meat. 


: To fry Veniſon. 

IF it is the neck or breaft, bone it; if the ſhoulder, the 
meat muſt be cut off the bone in ſlices : make ſome gravy with 
the bones; then take the meat and fry it of a light brown, 
take it up and keep it hot before the fire; put ſome flower to 
the butter in the pan, and keep ſtirring it till it is quite thick 
and brown; take care it does not burn; tir in half a pound of 
fine ſugar beat to a powder, put in the gravy that came from 
the bones, and ſome red wine; make it the thickneſs of 2 
fine cream, ſqueeze in the juice of a lemon ; warm the veniſon 
in it, put it in the diſh, and pour the ſauce over it. 


7 
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a To pot Veniſon. 

POUR red wine over the veniſon, and put about a pound 
of butter at top; put a paſte over the pan, bake it well, take it 
clean from the gravy, beat it with the butter that riſes to the 
id and more if neceſſary, pepper, ſalt, and pounded mace; pot 
it, ſet it into the oven for a few minutes; pour over clarified 
butter. 1 „ 


| o dreſs the Umbles of Deer. 
TAKE the kidneys of a deer, with the fat of the heart; 
ſeaſon them with a little pepper, ſalt, and nutmeg ; firſt fry 
them, and then ſtew them in ſome good gravy, till they are 
tender; ſqueeze in a little lemon: take the ſkirts and ſtuff them 
with a forced-meat made with the fat of the veniſon, ſome fat 
of bacon, grated bread, pepper, mace, ſage and onion chopt 
yery ſmall ; mix it with the yolk of an egg; when the ſkirts 
re ſtuffed with this forced-meat, tie them to the ſpit to roaſt, 
but firſt lard them with thyme and lemon-peel: when they 
are done, lay the ſkirts in the middle of the Giſh, the fricaſlce 
round it. NE i | PER > 


HARE any LEVERET. 
IN the choice of a hare, both the age and freſhneſs are to 
be conſidercd ; if the claws are blunt and rugged, the ears dry 
and tough, and the cleft wide and large, it is old; if on the 
contrary the claws are ſmooth and ſharp, the ears tear eaſily, 
and the cleft in the lip not much ſpread, it is*young. If freſh. 
| and newly killed, the body will be ſtiff, and the fleſh pale; if 
the fleſh is turning black, and the body limber, it is not new. 
| But a hare is never bad till it ſmells. 
To know a real leveret : there ſhould be a knob, or ſmall 
bone near the foot, on its fore- leg; if not, it muſt be a hare, : 


5 To roaſt a Hare. : „ 
STUFF it with a pudding made of bread crumbs, chopped 
ſuet, the liver parboiled and bruiſed, lemon- peel grated, ſhred 
parſley, and ſweet herbs, pepper, ſalt, nutmeg, the yolks of 
two eggs; ſew up the hare; put a quart of ſmall beer into the 
from dripping-pan, or three pints, according to the ſize of the hare; 


of z baſte it with this till the whole is uſed, then flower the hare 
niſon and baſte it with butter; ſend it to table with a fine froth, I 
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hare will take an hour and a half, a large hare two hours. For 
fauce—gravy, melted butter, and ſweet ſauce. 


To areſs a Hare. nh 

WHEN the hare is caſed, cut it in two juſt below the ribs; 
cut the fore-quarters into pieces, and put them into a clean ſtew- 
pan, with à blade or two of mace, an onion ſtuck with cloves, 
ſome whole pepper, an anchovy, and a bunch of ſweet herbs; 
cover them with water, and let them ſtew gently; make a 
pudding, and put into the belly of the other part; lard and 
roaſt it, lower and baſte it well with butter, or ſmall beer; 
when the ſtew is tender, take it out with a fork into a diſh, 
and {train off the liquor; put into it a glaſs of red wine, a 
ſpoonful of good catchup, and a piece of butter rolled in 
flower; ſhake all together over the fire till jt is of a good 
thickneſs : take up the roaſt hare, and lay it in the middle of the 
diſh, with the ſtew round, and ſauce poured over 1t,—Some 
good gravy in a boat, 


Another way to dreſs a Hare. 

STUFF the hare, lard it, and truſs it as for roaſting ; put it 
| Into a fiſh-kettle, and put in two quarts of ftrong beef-grayy, 
one of red wine, a lemon cut in ſlices, a bunch of ſwoeet herbs, 
a nutmeg, ſome pepper, a little falt, and a few cloves ; cover 
it very cloſe, and let it ſimmer over a flow fire till it is three 
parts done; then take it up and put it into a diſh, and ffrew it 
over with crumbs of bread, a few ſweet herbs chopped fine, 
ſome grated lemon-peel, and half a nutmeg ; ſet it before the 
fire, and baſte it till it is of a fine light brown: while the hare 
is doing, ſcum the gravy, thicken it with the yolk of an egg; 
and a piece of butter rolled in flower : when the hare is enough, 
put it into the diſh, the reſt in a boat, Ts 


Hare haſbed. 
CUT it into ſmall pieces : if any of the pudding is left, rub 
it ſmall in ſome gravy ;. to which put a glaſs of red wine, 2 
little pepper and ſalt, an onion, a ſlice of lemon; toſs it up till 
hot through ; take out the onion and lemon. | 


BY 1 Hare ftewed. 

CUT off the legs and ſhoulders, cut out the back-bone; 
cut the meat which comes off the ſides into pieces; put all into 
a veſſel, with three quarters of a pint of ſmall beer, the ſame 
of water, a large onion ſtuck with cloves, ſome whole hy th 
| a ſlic 
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a lice of lemon, ſome ſalt; ſtew this gently for an hour, cloſe 
covered; then put to it a quart of good gravy; ſtew it gently 
two hours longer, or til] tender ; take out the hare, rub half a 
ſpoonful of flower ſmooth in a little eravy ; put it to the ſauce, 
boil it up; add chyan and fait, if neceſſary ; put in the hare : 
when hot through, ſerve it in a tureen diſh, It 1s an excceding 
good diſh, | SY 
3 Hare jugged. 


CUT it and put it into a jug, with the ſame ingredients as 


before, (but neither water nor beer) cover it cloſe; ſet it into 
a kettle of boiling water, which keep boiling three hours, or 
till the hare is tender; then pour the gravy into a ſtew- pan, put 
to it a glaſs of red wine, and more gravy, if there is not ſuffi- 
cient, a little chyan; thicken with ſome flower; boil it up, pour 
it over the hare; a little lemon-juice, 1 


Hare jugged another way. 
JOINT and cut it into pieces; take the liver, ſcald, and 


| bruiſe it with the back of a ſpoon, mix it with a little beaten 
| mace, grated lemon- peel, pepper, ſalt, thyme, and parſley 


ſhred ſmall, and a whole onion with a clove or two ſtuck in 
it; lay the head and neck at the bottom of a jar or jug, lay on 


it ſome ſeaſoning, a very thin ſlice of fat bacon, then ſome 
| hare, ſeaſoning, and bacon till all is put in; ſtop the jug very 
| cloſe with a cork, to prevent any water from getting in, or 
the ſteam from evaporating ; ſet it in a pot of water; let it boil 

three hours, or till the hare is tender; then have ready ſome 
| ſtrong beef-gravy boiling, and pour it into the jug, till the hare 
is more than covered; ſhake it round, and pour it into the diſh; 


| take out the onion. Have ſome gravy in the diſh, if there 
| ſhould not be enough. | 


Some lard the pieces of hare, and leave out the ſlices of 


E bacon. 


* To dreſs a Hare the Swiſs way. 7 

TAKE a hare, cut it in quarters, and lard them, ſtrew 
over them ſome pepper, ſalt, and beaten cloves; put them into 
a ſtew-pan, with beef-broth enough to cover them ; ſet the 


: ſtew-pan over a very gentle fire, covered down very cloſe, and 


let them ſtew till they are three parts done; then pour in a bot- 
tle of red port ; ſet it on again till it is enough : when the hare 
s near done, make the following ſauce—Parboil the liver, and 


then bruiſe it with the back of a ſpoon; put this, with what 


dlood could be ſaved from the hare, into a ſauce-pan, with half a 
| 3 ſpoonful 
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ſpoonful of vinegar ; ſet it upon the fire; and while it is heat: 
ing, chop a ſpoonful of capers, and the meat of a dozen olives, 
mix theſe together with the ingredients in the ſauce-pan ; make 
them quite hot. 

Take out the hare, lay the pieces in a diſh, and pour the 
ſauce over them. | 9 
To pot a Hare. . 
LET it hang for ſome days; cut it into pieces, bake it, with 
a alittle beer at the bottom of the pan, ſome butter on the top; 

ick it from the bones and finews, beat it with the butter from 
the top of the gravy, adding enough to make it very mellow, 
ſalt, pepper, and pounded cloves ; put it into pots, ſet it a few 
minutes into a ſlack oven; pour over clarified butter. 


Hare-Cake in Felly. 


| BONE the hare, pick out the finews, add an equal quantity 


of beef; chop theſe and pound them ; add freſh muſhrooms, 
eſchalot, (and garlick, if agreeable) ſweet herbs, pepper, and 
falt, two or three eggs; mix theſe with bacon and pickled cu- 
cumbers cut like dice, put it into a mould ſheeted with ſlices 
of bacon ; cover it, bake it in a moderate oven; when cold, 
turn it out: lay over it the following jelly :—a pound and a 
half of ſcrag of veal, a flice of ham, two or three cloves, a 
little nutmeg, ſome ſweet herbs, a carrot or two, ſome eſcha- 
lot, two bay-leaves, an ounce of iſinglaſs, with ſome beef- 
broth ; ſtew this till it will jelly; paſs it through a fine ſieve, 
then through a bag; add ſome lemon-juice. 


3 To chooſe Pariridges. Wy 
THEY are in ſeaſon in autumn. If young, the bill is of 2 
dark colour, and the legs yellowiſh ; if new, the vent will be 
firm; if they are old, the bill will be white, and the legs blue; 
if ſtale, the vent will look greeniſh, and the ſkin will peel 

when touched with the hand. _ 


To boil Partridges. 5 

LET them be covered with water: fifteen minutes will boil 

them. For ſauce—celery ſauce, liver ſauce, muſhroom ſauce, 
or onion ſauce. | | | 


Partridges ſtewed. 

STUFF the craws with bread crumbs, a bit of butter, le- 
mon- peel grated, eſchalot chopped, parſley, pepper, ſalt, - 
| | meg; 
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roaſt them; ſtew them with cullis, or rich gravy, and a little 


if neceſſary, for about half an hour: take out the onion and 
lemon-peel ; thicken with a little flower; add chyan, catchup, 
&c. if neceſſary : boil it up. Garniſh with hard yolks of eggs; 
add artichoke-bottoms boiled and quartered, | 
[Partridge with aſpic ſauce. See Chickens, ] 
_ [Partridge a-la-Braize. See Chickens, ] 


- Partridge to roaſt. 5 
IT will be done in leſs than half an hour. For ſau se 
gravy and bread ſauce. „„ | 
Partridpes in Pants. 


mix them with the crumb of a penny loaf, or more, ſoaked 


| artichokes, and a few truffles and morells, boiled and chopped, 


put this into moulds in the ſhape of an egg, ſigeted with thin 


flices of fat bacon, Serve them with jelly between and over 


a Wl them. 

: Partridges a-la-Paiſanne. TY 
. WHEN they are picked and drawn, truſs the partridges, and 
e, but them upon an iron ſkewer; tie them to the ſpit, lay them 


and hold it over the partridges, that as it melts it may drop 
upon them as they roaſt: when they are well baſted with this, 

duſt over them ſome crumbs of bread, and ſome ſalt; cut ſome 
eſchalots very fine, with a little gravy, ſalt, and pepper, and 


fa WF the juice of half a lemon; mix all theſe together over the fire and 
be thicken them up; pour them into a diſh, and lay the partridges 
ue; upon them. | 

peel | 


54 Partridges a-la-Poloneſe. 
TAKE a brace of partridges; when they are picked and 


uce; paper, and then lay them down to a moderate fire: while they are 

| roaſting, cut ſome eſchalots very ſmall, and as much parſley; 
mix theſe together, and add ſome thin ſlices of ginger, with 
ſome pepper and ſalt; take a piece of butter, and work them 


3 up 
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meg, yolk of egg; rub the inſide with pepper and ſalt ; half- 


Madeira, an onion, a piece of lemon-peel, ſavoury, ſpice, 


TWO or three roaſted partridges; if under-done, the better; 
well with hot gravy, half a pound of fat bacon ſcraped, two 


yolks of eggs, pepper, falt, nutmeg, and grated lemon-peel ; 


| down to roaſt ; put a piece of fat bacon upon a toaſting-fork, 
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| drawn, put a piece of butter into their bellies, put them on the + 
ſpit, and then cover them with ſlices of bacon, over that with 
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up into a ſtiff paſte: when the partridges are near enough, take 
them up, gently raiſe up the wings and legs ; under each win 
and leg put a piece of the paſte, then hold them tight toge- 
ther, and ſqueeze over them a ſmall quantity of orange. juice, 


and a good deal of zeſt from the peel. Send them up hot, with 
ſome good gravy in a ſauce- boat. 


Pariridges a-la-Ruſſe. 

TAKE ſome young partridges; when they are picked and 
drawn, cut them into quarters, and put them into ſome white 
wine; then ſet on a ſtew-pan with melted bacon over a briſk 
fire; throw in the partridges, turn them two or three times; 
then pour in a glaſs of brandy, and ſet them over a ſlow fire; 
when they have ſtewed ſome time, put in a few muſhrooms cut 
in flices, and ſome good gravy; let them ſimmer briſkly, and 
take up the fat as it riſes : when they are done, put in a piece 
of butter rolled in flower, and ſqueeze in the juice of a 
lemon. e SD - 
1 Partridges rolled. 

TAKE young partridges, and lard them with ham and ba- 
con; ſtrew over them ſome pepper and ſalt, with ſome beaten 
mace, ſome ſhred lemon- peel, and ſweet herbs cut ſmall ; then 
take ſome thin beef-ſteaks, (there muſt be no holes in them) 
ſtrew over theſe ſome of the ſeaſoning, and then ſqueeze on 
them ſome Jemon-juice; lay a partridge upon each ſteak, and 
roll it up, tie it round to keep it together, and pepper the out- 
fide. Set on a ſtew- pan with ſome flices of bacon, and an 
onion cut into pieces; lay the partridges carefully in, put to 
them ſome rich gravy, and let them ſtew gently till they are 
done; then take the partridges out of the beef, lay them in a 
_ diſh, and pour over them ſome rich eſſence of ham. 


PHE AS ANTS. 


-..:.._ "Ta cbooſe Phed/ants. „„ 
THEY are of the Engliſh cock and hen kind, very beautiful, 
and of a fine flavour: the hen is much valued when with egg: 

the cock has ſpurs, the hen has not: if the cock pheaſant 1s 
young, the ſpurs ſhould be ſhort and blunt, or round; if the) 
are long and ſharp, he is old. Examine the hen at the vent; if 
that is open and green, it is a ſign ſhe is ſtale ; if ſhe is witl 
egg, it will be ſoft ; if they are ſtale, and are rubbed hard with 
the finger, the ſkin will peel. | 
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To boil Pheaſants. 
BOIL them in a great deal of water: if large, three quarters 
of an hour will boil them; if ſmall, half an hour. For ſauce— 
white celery ſtewed and thickened with cream, a bit of butter 
rolled in flower; lay the pheaſants in the diſh, and pour the 
ſauce over them. FF 


. To ftew Pheaſants. | | 
STEW them in a ftrong veal-gravy (the gravy muſt more 
than cover them ;) while they are doing, (which muſt be very 
cently) take ſome artichoke. bottoms parboiled and cut into 
pieces, ſome roaſted cheſnuts blanched and cut into four, a 
little mace beat fine, ſome pepper, ſalt, and a little white 
wine: when the gravy is half-waſted, ſcum it very clean, and 
put in the ingredients; if it is not thick enough, put into it a 
piece of butter rolled in flower; let it boil; ifuthere is any 

ſcum, take it off: lay the pheaſants in the diſh, and pour the 
| ſauce over them. | I. 


. Pheaſants d P Ttalienne. 5 
TAKE the livers and cut them ſmall : if only one pheaſant 
is to be dreſſed, take but half a dozen oyſters, parboil them, and 
put them into a ſtew- pan, with the liver, a piece of butter, 
ſome green onions, and ſome parſley, pepper, and ſalt, ſome 
ſweet herbs, and a little all-ſpice; let them ſtand a very little 
time over the fire, and ſtuff the pheaſants with them; then put 
it into a ſtew- pan, with ſome oil, green onions, parſley, ſweet- 
balil, and lemon-juice, for a few minutes; take them off, 
cover the pheaſant with ſlices of bacon, and put it upon a ſpitz 
tie ſome paper round it while it is roaſting. Take ſome oyſters, 
ſte w them a little in their own liquor; take a ſtew- pan, put 
Into it the yolks of four eggs, half a lemon cut into ſmall dice, 
a little beaten pepper, a little ſcraped nutmeg, a little parſley 
cut ſmall, a rocombole, an anchovy cut ſmall, a little oil, a 
ſmall glaſs of white wine, a piece of butter, and a little ham 
cullis; put the ſauce over the fire to thicken, take care it does 
not burn; put in the oyſters, and make the ſauce reliſhing : when 
the pheaſant, is done, lay it in the diſh, and pour the ſauce 
ver it, m 


3 Pheaſant a-la-Braize, 

TAKE a ſtew- pan, put a layer of beef at the bottom, then 
[the lame of veal, a thin lice of bacon, a little bit of carrot, 
am onion ſtuck with cloves, a bunch of ſweet herbs, ſome 
5 U . black 
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in two quarts of boiling water; cover it down very cloſe, and 


and put it into a ſauce- pan, with a ſweetbread, which muſt 


let theſe ſimmer together in the gravy, then add two ſpoonfuls 


few forced-meat balls. | 


Nez is a root which grows in the Eaſt-Indies, and 


from Calcutta, but very good from many other places. It is 


iſland of Ternate. They are the fruit of a large, beautiful tit 
and are gathered before they are ripe. The tree has leaves like 
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black and white pepper, and a little beaten mace ; then put in 
the pheaſ.nt, lay over it a layer of veal, and the ſame of beef 
to cover it; ſet it upon the fire five or fix minutes; then pour 


put a damp cloth round the outſide of the cover, to prevent 
the ſteam evaporating : it will take an hour and a half, as it 
muſt ſtew very genily : then take up the pheaſant, and keep jt 
hot; let the gravy ſtew til! there is about a pint; ſtrain it of 


have been ſtewed with the pheaſant, ſome truffles and morells, 
ſome liver of towls, artichoke-bottoms, and aſparagus-tops: 


of catchup, two of red wine, and a little piece of butter rolled 
in flower; let them ſtew five or ſix minutes: lay the pheaſant 
in the diſh, pour the ragout over it, and lay round the diſh a 


eee 


SP i S N 
” Ginger, = 


in many parts of America; the plant which ſprings from 
it has leaves like flags; it bears ſmall flowers. The beſt comes 


dug up in Autumn, then waſhed, and ſpread on thin hurdles, 
ſupported on treſſels. That which is found, and of the deepek 
yellow, is beſt. ! 
„ Cloves. 

| WE have cloves from the Dutch. They have deftroye! 
them in the Molucca iſlands, and are propagating them in tit 


the bay. The clove is firſt green; as ſoon as it begins to tut! 
a little brown, it is gathered, long before it is ripe, What at 
left upon the trees grow very large, and are called the moti 
of clovesz the ſmall ones are gathered in the middle of tit 
day, and laid in a ſhady, airy place to dry. | 


Aa 
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: | Mace and Nutmeg. 

THESE two ſpices are produced from the ſame tree, which 
is large and beautiful; the leaves are long, and of a fine green 
the flower is like an apple bloſſom; the fruit is round, and the 
ſze of a middling peach, which it very much reſembles. The 
nutmeg is the kernel, and is covered by the mace. The fruit 
is cut open, the mace taken off, and that and the nutmeg are 
dried in a cool, airy place. wa „„ 

Some diſtinguiſh the nutmeg into male and female. The 
common nutmeg is the female; the other is longer, and leſs 
valuable. They are produced from the fame tree, which is not 
unlike our pear-tree in its manner of growing. Its leaves, 
whether green or dried, have, when bruiſed, a very agreeable 
ſmell. It grows in the Eaſt-Indies. The beſt mace is ſoft, 
oily, and fragrant, The nutmeg ſhould be found, hard, and 
heavy, of a pale colour on the outſide, and finely marbled 
within, . 55 „ 

The Dutch ſupply us with nutmegs and mace, the whole 


| ſpice-trade being in their hands, 


. Cinnamon. VVV 
CINNAMON is the produce of the iſſand of Ceylon. It 


| is the inner bark of a beautiful tree. The leaves are like thoſe 
| of a bay-tree; of a fine ſpicy taſte, and moſt agreeable ſmell. 


The bark, when freſh, has little caſte ; its flavour grows higher 
as it dries, The fineſt is in ſmall quills, of a bright colour, 


a ſtrong ſmell, and a ſharp, biting taſte. Sometimes they ex- 
tract an oil from it before it is brought over; it is then very 
| infipid, and Caſſia bark is often amoneſt it, The taſte is the 
beſt way to judge of its excellence; that which has loft its 
| oil, is leſs ſharp and quick. After holding the Caſſia ſome time 
in the mouth, it turns to a kind of jelly. 


. TT. EEE 
THERE are three kinds of pepper; the black, the white, 


i and the long. The Chyan and Jamaica pepper are not of that 


kind, though called by that name. There are two ſorts of 
White pepper; one is made by ſteeping black pepper in ſea 


water, and then taking off the ſkin; the other is the fruit of a 


_different plant, but very like the black pepper. Theſe are 


both long, trailing plants ; they have jointed ſtalks, and are 
mall; the fruit follows them. It is firſt green, then reddiſh, 


| nd of a deep purple when ripe, but grows black and wrinkled 
blien drefling. ee 


"DJ g::-* Pepper 
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Pepper is gathered in November; the white is larger and 
milder thin the black. It comes from the Eaſt-Indies. That 
which is largeſt, and moſt free from duſt, is the beſt, The 
long pepper is of the ſame nature, but milder. 


All. ſpice. 

THIS ſpice is called Jamaica pepper, from the place of it; 
growth; and all-ſpice, from its having the taſte of all other 
ſpices. It is the fruit of a large tree: the leaves are broad ; 
the flowers are ſmall, and grow in bunches; after which comes 
the fruit, which is gathered when ripe, and dried in the ſhade, 
When it is good, it is Jarge, full, and of a good colour. I: 
is a very good ſpice for common uſe, but not equal to the others 
in flavour. . ro 

Turmerick 
18 the root of a plant of an oblong figure; it is general!y 

in pieces from half an inch to an inch in length; and at the 
utmoſt ſurface, the thickneſs of a man's little finger: it is very 
heavy, hard to break, and not eaſily cut with a knife: the out- 
fide is of a fine whitiſh grey, with a tinge of faint yellow , but, 
| when it is broke, the inſide is of a fine yellow, if the root is 
freſh. It grows redder by keeping, till at laſt it will become of 
the colour of ſaffron in the cake; thrown into water, it ſoon 
gives it a fine ycilow tinge. It is eafily powdered in a mortar, 
and, according to its different age, makes a yellow, an oranges 
colour, or reddiſh powder. It has a kind of aromatic tmell, 
ſomething like ginger: the taſte is acrid, diſagreeable, and 
bitter, It is brought from the Eaſt-Indies, where they uſe it 
in ſauces and foods. 

. SA LT: 2 | | 

THERE are two kinds of ſalt; the common, and falt-petre. 
The firſt is made from the ſea-water, from falt-ſprings, or elle 
dug out of the ground. The other is collected from old walls 
or the cliffs of rocks, in a rough ſtate ; or from ce: tain earth, 
and afterwards refined. We have the ſalt-petre rough from ti 

eaſt, and we refine it here. The common ſalt, of fevers kinG 
is dug or made in Europe, gs 9 

Of the common ſalt there are four different kinds; fea falh 

bay ſal, rock ſalt, and baſket ſalt. Sea ſalt is made by boiling 

and eyaporating ſea water over the fire. Bay ſalt, by <v2þ& 

rating ſea water in pits, clayed on the infide by che heat of i 

ſun, Baſket ſalt is made by boiling away the water «2 

| ww” 15 5 
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ſprings over the fire. Rock ſalt is dug out of the ground, and 
when very fine, is called ſalt-gemme. There are only two 
kinds of ſalt-petre; they go by different names: that which is 
purified is called falt-petre, and that which is rough as it comes 
from abroad, is called petre-ſalt, The pure ſalt-petre is much 
ſtronger than the other, | 


8 U G A K. TS 
SUGAR is the product of the Eaſt and Weſt-Indies. It is 
a kind of reed, but is called a ſugar-cane. The reed is of the 
nature of ours, only much larger. The ſugar is made of its 
1 3 boiled up to a conſiſtence. At firſt it is very coarſe and 


rown, but is refined, after it is brought over, by our ſugar- 
bakers. | 


. 


THERE are many ſorts of oil, but only one uſed for the 
table, which is that produced by the olive. Thoſe which we 
eat, are gathered before they are ripe; but when the oil is to be 
preſſed from them, they are left upon the tree till full ripe, I 
and preſſed when they are almoſt rotten, We have dil 9 
from moſt of the warm parts of Europe, but it is different 
in purity and value, by the leſſer or greater care taken in the 
making of it. Italian oil is generally the fineſt. That of 
Lucca and Florence is particularly eſteemed. They make very 
good oil in France. In the choice of oil, we are to judge by 
the ſmell and taſte. It ſhould be free from both. In general, 
any ſmell or taſte is a fault. Oil ſhould be quite pure and in- 
lipid; its only quality being ſoftneſs. In cold weather, oil con- 
geals, and its purity may be gueſſed by its appearance; for the 
hner the oil, the ſmaller are the lumps, © 


N X. 5 


Ta make common Vinegar. 

TAKE a middling fort of beer, but indifferently hopped 
when it has done b and is quite fine, put into it ſome 
| Tapes; maſh them together in a tub, let it ſtand till it ſettles, 
| then draw it off very clear, and put it into a caſk; cover the 
bung with a piece of ſlate, then ſet it where the ſun may come 
upon it, for thirty-five or forty days; by that time it will be 
$ 2 uſe. It is very good fined, and kept from growing 
Mun, 5 | 12885 


U3. 8 Vinegar 
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Vinegar.made of Sugar and Water, 

TO two quarts of water put one pound of brown ſugar, 
boil and ſcum it well; add two quarts of cold water, and work 
it with a toaſt ſpread with yeaſt ; ftir it nine days ſucceflively, 
then put it into a caſk, and let it ſtand from April till Sep- 
tember in the ſun ; the caſk not ſtopped, but covered with 2 
board. | 

I dite Mine Vinegar. 

FILL a caſk with good white wine, but do not put in the 
bung ; ſet it where the ſun may come upon it, or in any other 
Hot place; ; in a little time it will be fit for uſe, 


Vinegar of foul Wine. We 
- BOIL it till one-third is waſted ; while it is boiling, take 
care to ſcum it very clear; then put it into a caſk, and ſome 
chervil with it; ſtop it cloſe, and it will ſoon be fit for uſe, 
Vinegar may be made of any fruits, flowers, herbs, or roots, 
by putting them into the vinegar, and ung: em ſtand till it 
ſmells or taſtes of them. | 


Garlic Vinepar. 


A quart of vinegar, eight cloves of garlic, two ficed nut- 
megs, and ſixty cloves. 


Gooſeberry Vi inegar. | 
BRUISE ſome gooſeberries that are quite ripe, and to three 
quarts of water put one of gocſeberries;z let it ſtand twenty- 
four hours, then ſtrain it through canvaſs, and after that 
through a flannel bag; put one pound of coarſe ſugar to every 
allon of this liquor; flir it well together; put it into a caſk, 
and let it ſtand nine or ten months, then it will be fit for uſe. 
The longer it ſtands the better. 
The water muſt be boiled, and ſtand till it is cold, before it 
is mixed with the \gooleberries This is good vinegar for 


_ pickling. 


Raijin Vinegar. 
TO every two pounds of Malaga raiſins put four quarts 
of ſpring water; lay a tile over the bung, and ſet it in the fun 
till it is fit for uſe, A ſtone bottle will do as well as a caſk. If 


it is put in the chimney- corner, and kept chere a proper time, 
it does as well as if ſet in the ſun. 


Vinegar of Roſes. 92 5 
TAKE dried roſes, put them into double glaſſes, or a as 
| | bottle 
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bottle; a handful or more to a quart of white-wine vinegar z 
ſet them in the ſun, or by the fire, or in a warm oven, till 
their virtue is extracted; then ſtrain it, and keep it for ule. 


Tarragon Vinegar. 

To every gallon of ſtrong white-wine vinegar put a pound 
of tarragon leaves, ſtripped from the ſtalks juſt as it is going 
to bloom; put it with the vinegar into a ſtone jug, to fo- 
ment for a fortnight, then run it through a flannel bag; to 
every four gallons of vinegar put half an ounce of ifinglafs 


large bottles, and let it ſtand one month to fine; then rack it 
off, and put it into pint bottles for uſe. | 


| Elder-Plotper Vinegar, 
GATHER the elder-flowers before they are too much 
blown; pick them clean from the great ſtalks, and dry them 
in the fun, when 1t is not too hot; put a handful of them to a 
quart of the beſt white-wine vinegar, and let it ſtand cwelve or 
fourteen days; then ſtrain it, and draw it off, and put it into the 
veſiel, but keep a quart out and make it very hot; put it into 
the veſſel to make it ferment; then ſtop it cloſe for uſe, and 
draw it off when wanted. | 1 8 


To make Verjuice, 


3 TAKE ſome crabs; when the kernels turn black, lay them 
in a heap to ſweat; then pick them from the ſtalks and rotten- 
neſs, ſtamp them to a maſh, and preſs the juice through a bag 


of coarſe hair-cloth into a clean veſſel; it will be fit to uſe in 
a month, If it is for white pickles, diſtill it in a cold till. It 
is alſo good to put into ſauces, where lemon is wanting. 


8 Vinegar in Balls. : 
TAKE bramble-berries when half-ripe, dry them, and then 
beat them to powder ; make it up into balls, with ſtrong white- 


in boxes; when it is wanted, take ſome wine, or a little 


gar in an hour. 


Url. 


U 4 TR 2 the 


diſſolyed in cyder; mix it well with the vinegar : then put it into 


wine vinegar, as big as nuts; dry them very dry, and keep them 
ſtale beer, diſſolve a ball in it, and it will become ſtrong 
vinegar- 7 8 . | 

Green bramble-berries put into good wine, will make vine- 


 TRUFFLES grow like muſhrooms, but never appear above 
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the ground in their natural ſtate. They generally lie ten inches 
deep; after they are ripe, they rot in the ground, and young 
ones grow in great numbers from every od truMe which de- 
cays. The truffle has a very rich, tart, and high flavour when 
freſh, but loſes it in a great mea'ure when dried; however, they 
are gene ally uſed in made diſhes. They are common in France 
and Italy, and we have them in ſome parts of England, 


K $6: 
MORELLS are likewiſe of the muſhroom kind, but they 


riſe above the earth about three inches, of the hivneſs of an 
egg, of a duſky-whitiſh colour; they have a higher flavour 
freſh than dry. They grow in England, but are more common 
and richer in flavour in the warmer parts of Europe, 


CHYAN PEPPER. 


THE plant which bears this pod, is raiſed ſometimes in our 
gardens. Its proper name is Capſicum From its growing in 
Africa, it is called Guinea pepper; and Chyan pepper, from 
its growth in America, The pods are long, and when ripe, of 
a ſmooth, fine red colour. Some call it Garden-coral. The powder 

of this is called chyan pepper, and is made as follows: 

The pods are gathered when full ripe ; they are opened, the 
ſeeds taken out, and the pods laid to dry in the ſun ; when 
quite dry, they are beaten to a coarſe powder, This pow- 
der is chyan pepper in the plaineſt way, but there are many 
ways of preparing it. Some mix bay-ſalt with it, and others 
powder of muſhrooms. 


MUSHROOM. 8. 


MUSHROOMS are very uſeful for ſauces and made diſhes, 
but great care ſhould be taken to procure the right fort. T hoſe 
are good which grow upon commons, but are liable to bz 
mixed with bad ones; therefore it is beſt to uſe thoſe from the 
hot beds. The upper part of the right fort are of a roundith 
form, like a button; the ſtalk white, the under part, or pills, 
of a fine pale red, but when broken, are very white ; when 
they are left in the ground, they grow very large and flat, and 
the red part changes to a very dark colour. When they are 
{mall, they are called. buttons, and are fit for pickling ; but 
when they grow large, they are called flaps, and are put to 
other uſes, which will be mentioned hereafter, Thoſe which 


ole 
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are a ſize between the buttons and flaps, are fit to uſe freſh, 
The bad fort, which are picked up amongſt thoſe that grow 
naturally on the commons and in the fields, are not ſo flat at 
the top ; the under part, or pills, is white, inftead of the fine 
red; if they are rubbed with the fingers they turn yellow, and 
E when pickled are never white. „ 


20 dry Muſhrooms. 
TAKE a parcel of muſhroom-flaps, cut off the ſtalks, and 
E ſcrape out the gills; put them into a ſauce- pan with a little ſalt, 
iet them upon the fire, and let them ſtew in their own liquor; 
© then pour them into a ſieve to drain; when they are dry, ſend 
© them to a ſlack oven upon tin plates; when they are quite dry, 
put them into allow boxes, and keep them for uſe. 

E The liquor will make catchup. 


To keep Muſhrooms in Salt and Water, 
& MAKE them very clean, taking out the gills ; boil them 
tender in water and a little ſalt, dry them with a cloth; make 
@ a ſtrong brine; when cold put in the muſhrooms ; at the end 
Jof a fortnight change the brine; put them into ſmall bottles, 
pour oil on the top. e „ 


. 


= When they are uſed in ragouts, &c. lay them firſt in warm 
Vater. | 


. 


8 Catchup of Muſbrooms. 

E PUT flaps or large buttons into a pan, breaking them in 
Nieces; ſtrew ſalt over them; let them ſtand four or five days; 
7 aſh them and ſqueeze them through a cloth; boil and ſcum 
al liquor, it muſt be reliſhing ; throw in black and Jamaica 


Pepper, a little ginger, ſome eſchalot ; boil th ther ; when 
| Ky bottle 70 ginger, ſome eſchalot; boil theſe together: whe 


« Another 
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Another way. 
PUT the peeling, ftalks, and gills of large muſhrooms, into 
a ſtone pot or jar, with a great deal of ſalt; ſet them in a cool 
cellar, let them ſtand ten days, ſtirring them every day; then 
ſet the pot they are in into a pot of boiling water, and boil it 
three hours; ftrain it through a flannel bag; put to it ſome 


- 


ſpice : when cold bottle it. 
CA TCH VF 
TEE To make Catchup. 
PUT the peel of nine Seville oranges to three pints of the 
| beſt white-wine vinegar ; let it ſtand three or four months; 
pound two hundred of walnuts, juſt before they are fit for 
pickling ; ſqueeze out two quarts of juice, put it to the vine- 
gar; tie a quarter of an ounce of cloves, the ſame of mace, 2 
quarter of a pound of eſchalot, in a muſlin rag; put it into 
the liquor; in three weeks, boil it gently till near half is con- 
ſumed : when cold bottle it. 


Catchup of Walnuts. 7 

BRUISE a hundred or two of walnuts, juſt before they ate 
fit to pickle ; ſqueeze out the juice, let it ſtand all night, pour 
off the clear; to every quart, one pound of anchovies ; boih it; 
when the anchovies are diſſolved ſtrain the liquor; add halt 3 
pint of red wine, a gill of vinegar, ten cloves of garlic ; mace, 
cloves, and nutmeg, haif a quarter of an ounce each, pounded; 
let this ſimmer till the garlic is tender. 


Another Walnut Catchup. 

TAKE a hundred of the largeſt nuts fit for pickling, cut 
them in ſlices; put to them a quarter of a pound of eſchalots 
cut through the middle; put them into a ſtone mortar and bat 
them fine; add to them half a pound of ſalt, a pint and a hai 
of the beſt vinegar ; let them ſtand a week in an eartnen pan, 
ſtirring them every day ; then put them in a flannel bag, and 
preſs the liquor from them; add a quarter of a pound of en- 
chovies . boil them up in the liquor, ſcum it, and run it throug! 
a flannel bag, and add to it two nutmegs ſliced, ſome mace, 
and whole pepper: when cold bottle it. 


Catebup of the Shells. 
IT is a very good Wa to pur common vinegar upon greet 
walnuts ; let it ſtand two, chree, or four monchs, as It 12) b 
| 25 Wall) 
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wanted ; only, as the vinegar ſhrinks, keep filling the jar up ; 
| then take the liquor and boi] it up as before mentioned; the 


| | walnuts will bear covering with vinegar three or four times, if 
done with care. T be ſhells of green walnuts will do, in ſea— 
t | ſons when there is not a plenty of walnuts. 
e | Oyſter Catchup. 5 
| BOIL ſmall oyſters in their own liquor, till the goodneſs is 
cut; to every pint of clear liquor, half a pint of red wine, 
the ſame of white; mace, black, and Jamaica pepper, a quarter 
of an ounce each; pour it boiling hot on one dozen of eſcha- 
de bots, half the rind of a lemon, a piece of horſe-radiſh ; when 
$3 cold mix it with the oyſter liquor; bottle it. 
for Engliſh Catchup. Wt 
my TAKE a quart of white-wine vinegar, put into it ten cloves 
q Har, PU 
v5 | of garlic, peeled and bruiſed ; take alſo a quart of white port, 
1 put it on the fire; and when it boils, put in twelve or fourteen 
wi anchovies waſhed and pulled to pieces; let them ſimmer in 
the wine till they are diſſolved ; when cold, put them to the 
| vinegar; then take half a pint of white wine, and put into it 
ate ſome mace, ſome ginger fliced, a few cloves, a ſpoonful of 
your WI wiole-pepper bruiſed ; let them boll a little; when almoſt cold, 
1 it; WE flice in a whole nutmeg, and ſome lemon- peel, with two or 
alf 2 three ſpoonfuls of horſe-radiſn; ſtop it cloſe, and ftir it once 
nace, or twice a day. It will ſoon be fit for uſe. It muſt be kept 
d&d; cloſe topped, 1 Ou 
| + 8 . 5 
SOY comes from the Eaſt-Indies; it is made from their 
muſhrooms, which grow in the woods. They are of a pur- 
„cut pliſh colour, and are wrinkled on the ſurface like a morell. 
halots Wl They gather them in the middle of the day, and waſh them 
db in falt and water; and then lay them in a diſh, maſh them with 
a hai their hands, and ſprinkle them with ſalt and beaten pepper; 
1 paß Wh the next day the liquor is preſſed off, and ſome * galangals and 
% and ſpices added to it; it is boiled up till it is very ſtrong, and then 
of e, ſome more ſalt is ſprinkled into it, In this manner it will keep 
hr0u3" many years | EO 
macez | T8 bo, | | LS 
44 Colouring for Brown Saucen. 
TWO ounces of butter, a quarter of a pound of very fine 
ſugar, put over a very clear fire, in an earthen pipkin, and kept 
on green ſtirring all the time; while the ſugar is diflolvirg, that is 
| go 1 Galangals is a root which grows in the Eaſt-Indies. 
Walndcsd | 
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while the froth riſes, hold it at a diſtance from the fire ; when 
the ſugar and butter are brown, pour in a little red wine, fy 
it well together, then add more wine, till a quart is put in; 
let it be well mixed; then put in an ounce of Jamaica pepper, 
twelve clovcs, eight eſchalots peeled, fix blades of mace, tom: 
muſhroom- pickle, a little ſalt, and the rind of a lemon; boi! 
theſe flowly a quarter of an hour; pour it in a baton ; when 
cold, take off the ſcum very clean, and bottle it for uſe, _ 


5 Lemon Pickle. | 
SLIT eight lemons, pulp them, fill them with ſalt; ſe 
them up, put them on a diſh, dry them very gradually either 
by the fire or in a ſlack ven, they muſt be dry and hard; 
bruiſe three quarters of a pint of muſtard-ſeed, tie it in a rag; 
take four ounces of garlic, half an ounce of cloyes, ſome black 
pepper, a gallon of vinegar, put all together, let it ſtand three 
months; drain and preſs it well; let it ſtand ; bottle off the 
fine. 155 | „ 
„ SH 3-1; 
IT comes from Italy. It is a paſte rolled, and broken, in the 
form of worms, . | 


3 To make Vermicelli. 
BREAK the yolks of eggs into ſome flower, mix it into a 
ſtiff paſte, and roll it as thin as it is poſſible to roll paſte; lay 
it to dry in the ſun; and when it is quite dry, take a very ſharp 
knife, cut it as thin as poſſible, and keep it in a dry place; it wil 
run up into little worms, as vermicelli does; but the beſt way 1s 
to run it through a coarſe ſieve while the paſte is ſoft, If itis 
wanted in a hurry, dry it by the fire, and cut it ſmall ; it wil 
dry by the fire in a quarter of an hour. This exceeds what 
cames from abroad, being freſher, 


MACARONI 
TT comes from Italy. It is a biſcuit made of almonds, egg 
flower, and ſugar, OT Ts 


Fiſh Sauce to keep all the Year, 

TAKE twenty-four anchovies, chop them bones and al} 

ten eſchalots, a handful of ſcraped horſe-radiſh, four blades of 

mace, one quart of Rheniſh, ar white wine, one pint of watel, 

one lemon cut in ſlices, half a pint of anchovy liquor, oe 

pint of red wine, twelve pepper-corns ; boil it together ly 
9 h co 
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comes to 2 quart, then ſtrain it off : when cold bottle it ; two 
ſpoonfuls will be ſufficient for a pound of butter. 


Kitchen Pepper. 
ONE ounce of ginger; pepper, cinnamon, cloves, al nut⸗ 
meg, half an ounce each; ſix ounces of ſalt: mix this well, 
keep it dry. It is a great addition to all brown ſauces. 


Cc 


. 
For Meat, Poultry, and Fiſh, 


Butter to melt, 
EEP either a plated or tin ſauce-pan, for the purpoſe 
only of melting butter : put a little water in the bottom, 
a duſt of flower, ſhake them together, cut the butter in ſlices z 
as it melts, ſhake it one way; Tet it boil up; it will be ſmooth 
and thick: it is, however, often met with ill done. 


The be Way to thicken Butter for Peaſe, 
Greens, Fiſh, &c. 


| PUT two or three ſpoonfuls of water in a ſauce-pan, juſt 
enough to coyer the bottom; when it boils, put in half a pound 
of butter; when the butter is melted, take the ſauce- pan from 
the fire, and ſhake it round for a good while, till it is ver 
| age. which it will be, and never grow olly, although it 
may be cold and heated again often, and is therefore proper 
to uſe on all occaſions. 


Parſley and Batter... 

TIE up. ſome parſley in a bunch, waſh it, and put itin ſome 
boiling water with a little alt; when it has boiled up very 
quick two or three times, take it out, chop it very fine, and 
| Mix it t with ſome melted butter. 


To clarify Butter. 
MELT it rather ſlowly, let it ſtand a little; when it is 


> into the pots, leave the milk which ſettles at the bot · 
dom. 
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Poor Man's Sauce. 
TAKE ſome young onions, cut them into water with ſome 
chopped parſley, It is very good with roaſted mutton. 


. The ſame with Oil. Bn 
TAKE ſome parſley leaves picked from the ſtalks, cut it 
very fine, and ſprinkle over it ſome ſalt; cut half a dozen 


young onions, take off the two outſide ſkins, mix them with 


the parſley; put in three ſpoonfuls of oil, with a very little 
vinegar and a little pepper; ſtir them all well together. 


| Lemon Sauce. | 

PARE a lemon, cut it into ſlices, pick out the feeds, and 
chop it ſmall ; boil the liver, and bruiſe it; mix theſe in a little 
gravy, and put it to ſome melted butter, with a little of the 
peel chopped fine. 


Muſhroom Sauce. 
MIX a good piece of butter with a little flower ; boil it up 
in ſome cream, ſhaking the ſauce- pan; throw in ſome muſh- 
rooms, a little ſalt and nutmeg ; boil it up.— Or, put the muſh- 


rooms into butter melted, with a little veal gravy, ſome ſalt, 
and grated nutmeg. 


White Celery Sauce. 

TAKE ſome ſtrong boiled gravy, made with yeal, a good 
deal of ſpice, and ſweet herbs ; put it into a ſtew-pan, with ce- 
lery cut into pieces two inches Jong, ready boiled; thicken it 
with three quarters of a pound of butter, rolled in flower, half 
a pint of cream; boil it up, ſqueeze in ſome lemon-juice; 
pour ſome of it into the diſh. It is an excellent ſauce for boiled 
turkey, fowl, or veal. When the ſtuffing is made for the tur- 
key, make fome of it into balls, and boil them, 


Brown Celery Sauce. = 
CUT the white part in lengths, as before; boil and drain 
it; put to it ſome good gravy, with a little flower mixed 
ſmooth in it, a little catchup, pepper, ſalt, and nutmeg ; boil 
it Up. 5 | . 
E ſchalot Sauce for boiled Mutton. | 
CHOP four or five eſchalots, put them into a little of the 


liquor the mutton was boiled in, ſtir in a goed piece of butter 


rolled in flower; boil it up; add a little lemon- juice or vinegar. 


2 Caper 
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1 Caper Sauce. | 
TAKE ſome capers, chop half of them, put the reſt in 


* whole; chop alſo a little parſley very fine, with a little bread 
grated very fine, and ſome ſalt; put theſe into butter melted 
very ſmooth. Some only chop the capers a little, and put them 

it into the butter. f 

o Onion Sauce. | 

th PEEL ſome onions, boil them in milk and water, put a 

tle | turnip with them into the pot (it draws out the ftrength ;) 

| change the water twice; pulp them through a cullender, or 
chop them; then put them in a ſauce-pan, with ſome cream, a 
piece of butter, a little flower, ſome pepper, and ſalt, They 

1 | muſt be very ſmooth. | 5 | 

e 

the Egg Sauce. 

BOIL two or three eggs hard, or more, if a great deal is 
wanted; chop the whites firſt, then the yolks with them; put 

this into melted butter. e 5 

up Po LY 

th Apple Sauce. 

Iſh- P ARE, core, and ſlice ſome apples, put a little water into 

ſalt, | the ſauce- pan to keep them from burning, a bit of lemon- peel; 

W when they are enough take out the peel, bruiſe the apples, add 
a lump of butter, and a little ſugar. | 

7000 | Gooſeberry Sauce, 3 

\ ce- 8 PUT ſome coddled gooſeberries, and a little juice of ſorrel, 

n it with a little ſugar, into ſome melted butter. 15 

I. 5 Fennel Sauce. 

ed BOIL a bunch of fennel and parſley, chop it ſmall ; ſtir it 

35 into ſome melted butter. To 

| | Bread Sauce. 
PUT a good piece of crumb of bread (not new). into a full 

Fry half pint of water, with an onion, a blade of mace, a few 

1 bepper-corns, in a bit of cloth; boil theſe a few minutes; take 
but the onion and fpice, maſh the bread very ſmooth, add a 


; bolk piece of butter, and a little falt, 
Bread Sauce for a Pip. 


SOME like it made as above, or with a few currants picked, 
waſhed, and boiled in it. | 


of the 
butter 
gar. 


| Cape! 


Sweet 
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Sweet Sauce of white Wine, 
BREAK a ſtick of cinnamon, ſet it over the fire in 2 ſauce, 
pan, with as much water as will cover it; boil it up two of 
three times, put in two ſpoonfuls of fine ſugar beat to a pow. 


der, a quarter of a pint of white wine; break in two bay. 


leaves : boil them all together, and ſtrain it through a ſieve; 
put it in a ſauce-boat. 


Sweet Sauce of red Wine far V 2 or 


roaſted Tongue. 

TAKE a gill of water, with a little bit of cinnamon, the 
crumb of a F rench roll, add to it half a pint of red wine or 
claret ; ſweeten it; let it boil till it is pretty thick, then run it 
through 2 a ſieve. 


Sweet Sauce for Hare or Veniſon. 
MELT ſome currant-jelly in a little water and red wine: 
or ſend in currant-jelly only: or {immer red wine * ſugar for 


about twenty minutes. 


To criſp . 


PICK 4 waſh it; put it into a Dutch oven, or on a ſheet 


of paper; do not ſet it too nigh the fire; turn ft till quite criſp, 
_ laying little bits of butter on it, but not to be — : it ia 4; 
much better method than frying it. 


Mint Sauce. 
CHOP ſome mint, put to it vinegar and ſugar, 


Plain Sour Sauce. 

TAKE ſome ſorrel leaves, let them be quite freſh ; pick of 
the ſtalks, bruiſe the leaves, and put them in a plate with 
their juice, ſtrew c on ſome pepper and ſalt, ſtir it all together, 
and ſerve it cold. | 


Sauce for cold Chicken, Peri or Veal. 
AN anchovy or two boned and chopped, parſley, and 2 
ſmall onion chopped, pepper, oil, vinegar, muſtard, either 
walnut or muſhroom catchup : mix them together. 


Liver Sauce for boiled Chickens. 
BOIL the livers ill they will bruiſe with the back of a 


ſpout, mix them! in a little of the liquor they were boiled! 4 
me 


melt ſome butter very ſmooth and put to them, with a little 
grated lemon-peel, then boil them all up together. 


Ces 

ot | | | Another. | 

W. WE BOIL two eggs hard, take the yolks and ſhred them as fine 
ay as poſſible, with the livers of the chickens parboiled; mix 


Ve, 


| them with ſome gravy and the juice of a lemon; ſhake them 
| up together in a ſauce-pan. Some like parfley cut ſmall and 


put in. | 

7 A Sauce for Haſhes, Fiſh, &c. 1 
TAKE a little white wine and gravy, an eſchalot, ſome 
nutmeg, beaten mace, and an anchovy; a little grated lemon- 
| peel; ſtew theſe together, and thicken them with butter, mixed 
up with flower. 


the 
je of 
un it 


Sauce Robert. 

TAKE ſome large onions, cut them into ſquare pieces; cut 
ine: 
ar for 
burning: when they are brown, put in ſome good veal gravy, 
with a little pepper and ſalt; let them ſtew gently till the 
ſheet 
criſp, - 
it 154 


vinegar, and ſerve it hot, 1 $2 hs 
| This ſauce is proper for pork or gooſe. 


Caper Sauce a-la-Frangoiſe. 


ham into a ſmall ſauce-pan, with a little pepper, let it boil, 
then put in the capers; let them boil up two or three times, 
and pour it into a boat. e 


ick of Sauce de Ravigolie. 5 
> with ; 
ether, i pick them from the ſtalks, cut them very fine ; flice two large 


onions very thin ; then put all the ingredients into a marble 


pepper and ſalt, ſome rocambole, and two blades of mace cut 
and 2 
either ſome gravy, till it is of the thickneſs of butter; put them in a 
ew-pan, boil them up; ſtrain the gravy from the herbs, preſ- 


ling it from them very hard with the back of a ſpoon; add to 


ck of a 


led in well all together, and then pour it into a ſauce- boat. — This 
led in; 


agauce is proper for roaſted veal and many other things. 


EP. 4 | Sauce 
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ſome fat bacon in the ſame manner, put them together into a 
ſauce-pan over the fire, ſhake them round to prevent their 


| onions are tender, then put in a little ſalt, ſome muſtard, and 


TAKE ſome capers, cut them ſmall; put ſome eſſence of 


TAKE ſome mint, balm, baſil, thyme, parſley, and ſage, 


mortar, and beat them till they are quite mixed; add ſome 


fine; beat theſe well together, and mix them by degrees with 


the gravy half a glaſs of wine, and a ſpoonful of oil; beat them 
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Sauce Ravipotte a-la-Bourgeoiſe. | 
TAKE ſome ſage, parſley, a little mint, thyme, and baſj, 
tie them up in a bunch, and put them into a ſauce-pan of boiling 


water; let them boil a minute, then take them out and ſqueeze 


the water from them; then chop them very fine, and add to 
theſe a clove of garlic, and two large ontons minced fine; put 
them into a ſtew-pan, with half a pint of broth, ſome pepper, 
and a little fait; boil them up, and put in a ſpoonful of 
vinegar, 


Sauce au Poivre. 

TAKE half a pint of veal gravy, half the quantity of vi. 
negar, with ten young onions whole, a large one ſliced, and 
half an anchovy; let them boil ſome time, and then ſtrain it 
off, preſſing it very hard; add to the liquor a little ſalt, and a 


much pepper as will make it agreeable to the taſte. 


Ramolade Sauce. 
CC fine two large ſpoonfuls of capers, as much parſley, : 
couple of anchovies waſhed and boned, two cloves of garlic, 
and a little eſchalot ; let them be cut ſeparately, and then mixed 
together : put a little rich gravy into a ſtew-pan, with two 
ſpoonfuls of oil, a ſpoonful of muſtard, and the juice of a Jarge 
lemon : make it quite hot, and then put in the other ingre- 


dients, with ſome pepper, a little falt, and the leaves of a fey 
ſweet herbs picked from the ſtalks ; ſtir it well together, and 


let it ſtand four minutes over a briſk fire. 
This is good with boiled fowls, boiled veal, and many other 
things which are boiled, 


| Sauce for boiled Beef, a-la-Ruffes. 

TAKE a large ftick of horſe-radiſh, ſcrap: it, tie it up n 
a cloth, and boil it in the pot with the beef; when it ha 
boiled a little, put it in ſome melted butter, and let it boil ſom! 
time in that: ſend it up in the butter: ſome fend it up in . 
negar inſtead of butter. e . 

Er hs: Sicilian Sauce. 

TAKE half a ſpoonful of coriander-ſeeds, with four cloves 
bruiſe them in a mortar ; put three quarters of a pint of god 
gravy, and a quarter of a pint of eſſence of ham, into a fte. 
pan; peel half a lemon, and cut it into very thin flices, and pit 
in with the coriander-ſeeds and cloves ; let them boil up, th 
put in three cloyes of garlic whole, a head of celery ſliced, . 
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bay-leaves, and a little baſil ; let theſe boil till there is but half 
the quantity left; put in a glaſs of white wine; ſtrain it off, 


and if not thick enough, put in a piece of butter rolled in 


flower. It is very good with roaſted fowls, and ſome like it 
with butchers meat. : | | | 
= )) 

WHEN Aa ham is almoſt done with, pick all the meat clean 
from the bone, and beat it well with a rolling-pin to a maſh ; 
put it into a ſauce-pan, with three ſpoonfuls of gravy ; ſet it 
over a flow fire, but keep ſtirring it all the while, for it will 
ſtick to the bottom; when it has been on ſome time, add a 
ſmall bundle of ſweet herbs, and ſome pepper, with half a 
pint of beef-gravy ; cover it up, and let it ſtew over a gentle 
fire; when it is quite done, ſtrain off the gravy. ; 

This is a very good ſauce for veal: _ 


Sauce for any Kind of roaſted meat. 
TAKE an anchovy, wafh it, put to it a glaſs of red winez 
ſome gravy, an eſchalot cut ſmall, and a little juice of 
lemon ; ftew thefe a little together, and pour it to the gravy 
that runs from the meat. | | 


Sauce for a Shoulder of Mutton. 


WHEN the ſhoulder of mutton is more than half-done, 
put a plate under it, with ſome ſpring-water in it, two or three 


ſpoonfuls of red wine, a ſticed onion, a little grated nutmeg, 
an anchovy waſhed and minced; and a bit of butter; let the 


meat drop into it; when it is taken up, put to it a ſpoonful of 


vinegar ;z put the ſauce into a ſauce-pan, give it a boil up, 
ſtrain it through a ſieve, and put it under the mutton. 


Sauce for Steaks. 


* 


TAKE a glaſs of ſmall- beer, two anchovies, a little thyme, 


fome ſavory, a little parſley; an onion, and ſome nutmeg, with 
a little lemon- peel; cut theſe all together; when the ſteaks are 
ready, pour the fat out of the pan, and put in the ſmall-beer, 


with the other ingredients, and a piece of but-er rolled in flower; 


et it ſimm r, and then ſtrain it over the ſteaks. | 


Dutch Sauce for Meat or Fiſh. 


PUT fome water and vinegar into a ſauce-pan, with a piece 


of butter, thicken it with the yolks of a couple 6f eggs, ſqueeze 
mmnto it the quice of a lemon, and ſtrain it through a ſieve. 


X 2 G reen 
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Green Sauce for Green Geeſe or Ducklings. 
TAKE half a pint of juice of ſorrel, with a little grated 
nutmeg, fome crumbs of bread, and a little white wine; let it 


boil a quarter of an hour ; ſweeten it with ſugar, and add to it 
ſome ſcalded gooſeberries, and a piece of butter. x 


Sauce for Wild Ducks, Teal, Eaſterlings, or any 
fort of Wild Fowl. 


| TAKE ſome veal-gravy, with ſome pepper and ſalt; ſqueeze 
in the juice of two Seville oranges, and a little red wine; let the 
red wine boil ſome time in the gravy. . 


A Sauce for Hare. 

BAS TE the hare with a pint of ſmall beer; when the liquor 
is three parts waſted, and the blood of the hare mixed with ity 
then take up the dripping-pan and pour it into a ſauce-pan, and 

ſet it by ; flower the hare, and baſte it well with butter ; put 
into the pan ſome gravy ; ſcrape all the brown round the pan, 
and put it to ſome ale, run it through a ſieve, and thicken it 
with butter rolled in flower, 


White Sauce. 

BOIL any bones or bits of veal, with a ſmall bunch of 
ſweet herbs, an onion, a flice of lemon, a few white pepper, 
corns, and a little celery; ſtrain it; there ſhould be near half 
a pint; put to it ſome good cream, with a little flower mixed 
ſmooth in it, a good piece of butter, a little pounded mace, 
and ſome ſalt; keep it ſtirring; 3 add muſhrooms, or a little 
lemon-juice. 


Anchovy Sauce. 
SCALE and ſplit one or two anchovies, put them into 
a ſauce- pan, with a little water, a ſpoonful of vinegar, and a 
ſmall, round onion: when the anchovy is quite diſſolved, ſtrain 
off the liquor; and put as much of it into ſome nice melted 
butter as 1s agreeable to the palate. | 
A little gravy may be added, or a little catchup. 


An excellent White- -fiſb Sauce. 


AN anchovy, a glaſs of white wine, a bit of horſe-radiſh, 
two or three blades of mace, an onion ſtuck with cloves, a 
piece of lemon- peel, a quarter of a pint of water or more; ſim- 
mer theſe till reduced to the quantity wanted; ſtrain it; put in 
two ſpoonfuls of cream, a large piece of butter, with ſome 
flower mixed well in it; keep ſtirring it till it boils; add a little 
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. Oyſter Sauce. 


gquor, then ſtrain it; put that and the oyſters into a little boiled 
© orayy, juſt ſcald them; add ſome cream, a piece of butter 
mixed with flower, ſome catchup ; ſhake all up; let it boil, but 
not much, left the oyſters grow hard and ſhrink ; yet take care 


E oyſters taſte raw.— Or, melted butter only with the oyſters and 
© their liquor. 
= . Seim Sauce. 

MIX a good piece of butter with ſome flower; boil it up 
in ſome rich gravy ; put in the ſhrimps; give them a boil, 
3 Lebſter Sauce. 


= TAKE a lobſter which has a good deal of ſpawn, pull the 
meat to pieces with a fork ; do not chop it; bruiſe the bod 


butter in it very ſmooth, with a little horſe-radiſh, and a ver 
little chyan ; take out the horſe-radiſh, mix the body of the 
= lobſter well with the butter, then add the meat, and give it a 
E boil, with a ſpoonful of catchup or gravy, if agreeable, Some 
luke it only with plain butter. CO lt Ine e 


i * 1 
"a 
* 


Brown Gravy without Meat. 
= TAKE a piece of butter as big as a walnut, and melt it in 
= 2 ſauce-pan, ſtir it round, and when the froth ſinks duſt ſome 
flower in it; then take half a pint of ſmall beer that is not bit- 
ter, and half a pint of water, a ſpoonful of walnut-liquor or 
catchup (and of muſhroom liquor the ſame quantity) one an- 
= chovy, a little blade of mace, ſome whole pepper, a bit of 
W carrot ; let it ſimmer for à quarter of an hour, and then ſtrain 


it in a little water to give it a colour; ſtrain it off; melt ſome 


* 


it off. Uſe jt for fiſh or fowl, 


oY Beef Gravy. 
= TAKE lean beef according to the quantity of gravy that is 
Wanted, cut it into pieces; put it into a ſtew-pan, wich an 
onion or two ſliced, a little carrot z cover it cloſe, ſet it over a 
Ventle fire; pour off the gravy as it draws from it, then let the 
= X 3 meat 
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E WHEN the oyſters are opened waſh them out of the li- 


they are enough, as nothing is more diſagreeable than if the 


aud the ſpawn with the back of a ſpoon ; break the ſhell, boil 
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meat brown, turning it that it may not burn; pour over it 
boiling water, add a few cloves, pepper corns, a bit of lemon. 


peel, a bunch of ſweet herbs; let this ſimmer gently, ſtrain it 


wi''h the gravy that was drawn from the meat, add a ſpoonful 
of catchup, ſome ſalt 


A pound of meat will make a pint of gravy. 


Grevy for a Fowl without Meat. 
BOL the neck, liver, and gizzard in half a pint of water; 


toaſt a cruſt of . hard and brown, a ſmall bunch of Fatt 


herbs, a little red wine, with ſome pepper and falt : when it 
has boiled to a quar:er of a pint, bruiſe the liver, and ftrain it ; 3 


thicken it with a piece of butter rolled in flower, 


An ox's kidney or ſheep's milt make good gravy. 


Mutton Gravy 
MAY be made the ſame way, 


Another Gravy for White Sauce. 
CUT "Ms veal and mutton to pieces, boil it with a bunch 
of ſweet herbs, an onion ſtuck with cloves, a bit of lemon-pee], 


a few pepper-corns, till it is as rich as is required. 


Boiled beef gravy will do, if veal is not to be had conve- 
piently.. 


Veal Gravy. 
TAKE what quantity of meat is wanted, cut it in thin 


lices, lay a ſlice of it in the ottom of a ſtew- pan (if a little is 
wanted a ſauce-pan will do) lay ſome carrot on the meat, and 
cover it cloſe for two or three minutes, but the meat mult not 


be brown ; pour in to a pound of meat a pint of boiling water, 
with a bunch of ſweet herbs, let it ſimmer till it is of a proper 


thic«nels: this is for white gravy. If it is to be brown, the 
meat muſt be fried as the beef, with ſome thin flices of bacon 
laid under the veal in the ſtew-pan, 


Sour Sauce, with Gravy, 

PUT ſome rich veal gravy, with a little eſſence of ham, 
and a little pepper; take ſome ſorrel-leaves, pound them in 
a marble mortar, and put them into the gravy ; give them à 
boil or two, and then pour it into a ſauce-boat, 


A Fiſh Gravy. 
cur two or three little fiſh of any kind into ſmall pieces 
put them into A ſauce-pan, ans more than cover them with 
water; 
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water; a bit of toafted bread, a blade of mace, ſome lemon- 
peel, whole pepper, and a bunch of ſweet herbs; ſimmer it 
gently till it is rich and good; take a little bit of butter, and 
brown it in a ſtew- pan, flower it, and when it is brown, ſtrain 


E the gravy into it, and let it boil a few minutes, 


Do To make Eſſence of Ham. 1 
TAKE three or ſix pounds of good ham; take off all the 


= ſkin and fat, and cut the lean into flices about an inch thick; 
lay them in the bottom of a ſtew- pan, with ſlices of carrots, 


parſnips, three or fix onions cut in ſlices; cover it down very 
cloſe, and ſet it over a ſtove, or on a very gentle fire; let 
them ſtew til] they ſtick to the pan, take care it does not burn; 


© then pour on ſome ſtrong veal gravy by degrees, ſome freſh 


muſhrooms cut in pieces, if to be had, if not, muſhroom 
morells, ſome cloves, ſome baſil, 


parſley, a cruſt of bread, and a leek ; cover it down cloſe, and 


fet it ſimmer till it is of a good thickneſs and flavour. 


When a ham is boiled, if it is not too ſalt, make uſe of 
the gravy, and it will do without the ham, only it will not be 


CULLISSES 


ARE for thickening all forts of ragouts, and ſoups, and to 


give them an agreeable flavour. 


A Cullis for Ragouts, and almoſt all rich Sauces. 
TWO pounds of veal, two ounces of ham, two or three 
cloves, a little nutmeg, a blade of mace, ſome parſley-roots, 


two carrots cut to pieces, ſome eſchalot, two bay-leaves ; ſet 


theſe over a ſtove in an earthen veſſel; let them do very gently 
for half an hour cloſe covered, obſerving they do not burn; 
— >a to it, let it ſtew till it is as rich as is wanted, 
train it. 5 | 


| A Turkey Cullis. : 
ROAST a Jarge Turkey till it is near enough, and quite 


brown; then cut it to pieces, put it into a marble mortar, and 


beat it to pieces, with ſome cruſts of bread, and ſome fat bacon 


cut into pieces; when they are quite maſhed, put them into a 


deep ſtew- pan, with ſome veal gravy, and make them quite 


hot; cut ſome ſweet baſil ſmall, ſome parſley, ſome chives, 


and ſome muſhrooms minced ; pur theſe into the ſtew-pan, and 

fic it all well together, then cover it, and ſet it over a ſtoye 
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to heat; take off the cover, and turn it two or three times ay 
it heats, then pour in a quart of good veal gravy; mix it well 
together, and pour it through a hair ſieve, and keep it for uſe, 
The different culliſſes are generally named by the meats which 
are put into them, as they give it its name and taſte: if it is 
for fowl, the ſame ſhould be made uſe of for the cullis ; phea- 
ſants or partridges, for pheaſants or partridges, and ſo on. | 


Cullis d PItalienne. 
Take half a pint of cullis, as much eſſence of ham, and 2 
pint of gravy, a little coriander- ſeed bruiſed, two or three on ions 
cut into ſlices, three or four cloves of garlic, with a lemon 
pared and cut into ſlices, two fpoorfuls of oil, ſome ſweet 
baſil, and a few muſhrooms ; let theſe ſtew together a quarter 
of an hour; take off the fat, and it is fit for ule. 


os Cullis a-la-Reine. 
CIT ſome veal into thin ſlices, beat them, and. lay them 
into a ſtew-pan, with ſome ſlices of ham; cut a couple of 
onions ſmall, and put them in; cut to pieces half a dozen muſh- 
rooms, and add them to the reſt, with a bunch of parſley, and 
three cloves; pour over theſe a little broth, and ſet them over 
a very gentle fire to ſtew; when they are quite done, and the 
liquor is rich and high-taſted, then out all the meat with a 
ſcummer, and put in ſome crumbs of bread ; let them boil up 
once, ſtirring them well, then put them over a very flow fire to 
ſtew gently ; take the fleſh of a fine fowl! from the bones, beat 
them in a marble mortar, add this to the cullis in the ſtew- pan; 
ſtir it well together, but take care it does not boil : blanch 
three dozen of ſweet almonds, pound them to a thin paſte in a 
marble mortar, with a little boiled milk; add the eullis, and ſtit 
it all well in: it is good for white made-diſhes and white ſoups. 
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| German Cullis, 

TAKE four pounds of a fillet of veal, three pounds of a 
Weſtphalia ham; lay ſome of this in a ſtew-pan, and ftrew 
over it a little pepper, and a very little ſalt, ſome powder of 
ginger, and a grated nutmeg, four {kirret-roots ſliced, a dozen 
roots of ſalſafy ſplit, two onions, a bunch of iweet herbs, 
and half a dozen cloves; lay on more ſlices of the veal and 

2 ham, and upon theſe grate a quarter of a pound of gingerbread; 
cover the ſtew- pan, and let it ftand over a very gentle fire a 
conſiderable time; then put into a ſauce- pan a quart of veal 
gravy, put in a bunch of tarragon, and ſome eſchalots hs 
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3 theſe boil a few moments ; ſet the ſtew-pan on a briſk fire, the 


meat will then ſtick to the bottom, ſtir it a little, and then 
ſe. pour in the boiling gravy, with the ingredients, a little at a 
ch time; let it boil all together rather more than an hour, then 
is put in ſome freſh muſhrooms chopped ſmall, and a quarter of a 
a- pint of old hock; let it ftew a little longer, and then ſtrain it 
out, and preſs it hard. It is uſed to heighten ſoups and ragouts. 
5 A Cullis for Fiſh. 
1 a | TAKE a large pike, gut it, and lay it whole upon the 
ons erdiron, turn it often; when it is quite done, take it off; take 
non off the ſkin, and take the meat from the bones; boil half a 
veet dozen hard eggs, and take out the yolks; blanch a few al- 
tter monds, beat them to a paſte in a marble mortar, and then add 
the yolks of the eggs; mix theſe well together, and put in the 
Wiſh, beat them all to maſh; then take half a dozen onions and 
rut them into flices, two parſnips, three carrots; ſet on a 
hem Wl ew-pan, put in a piece of butter to brown, and when it boils 
e of ut in the roots, turn them till they are brown, and then pour 
uſh- Wn a little pea-broth to moiſten them: when they have boiled: 
and ker minutes, ſtrain it into another ſtew- pan; put in a whole 
oer ee, ſome parſley, and ſweet baſil, half a dozen cloves, ſome 
| the WW ufhrboms and truffles, and a few crumbs of bread ; let it 
th 2 ew gently a quarter of an hour, and then put in the fiſh 
il oP em the mortar ; let it ſtew ſome time longer; it muſt not 
re to oil up, as that would make it brown; when it is done, ſtrain 
| beat t through a coarſe ſieve. >. 
mo ö It ſerves to thicken all made-diſhes and ſoups for Lent. 
ig" melt 
e in a Fo A Cray- Fiſh Cullis. 
nd flir TAKE ſome middling cray-fiſh, boil them in water, with 
ups. Þ onion cut in flices, pepper, ſalt, and a little thyme and 
Wiley; when they are done, pick them, lay away the tails, 
ut pound the reſt very fine in a mortar with the ſhells; when 
s of 2 doils, put in ſome flices of onion, a carrot in ſlices, and a 
| ſtrew Wrinip ; ſhake them round the pan, and then pour in ſome 
der of bling water, fiſh-broth, and a bit of toaſted bread ; put into 
dozen a ſprig of ſweet baſil, half a lemon peeled and cut into pieces, 
herbs, Wd ſome fiſh cullis; when it has ſtewed ſome time, take out 
al and e roots, and put in the pounded cray-fiſh ; let it ſtew gently, 
bread ; A then ſtrain it off. This may be uſed to all ſorts of diſhes 
e fire a Kre cullis is wanted, in Lent. | N 
of veal | | | 
ts; let Another + 


theſe 


5 — — — — * 
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ſerve for every thing for which cray-fiſh cullis is wanted. 


ASSISTANT. 


| Another. 
WHEN the b is pounded, put a piece of butter i into a 


ſtew- pan, and when it boils, put with the onion, &c. half a 


und of yea), and a bit of ham; let it d gently, and when 


It ſticks cut i ſmall ; then put ſome fiſh-broth into the few. 
pan; put in ſome cloves, lemon pared, ſome muſhroom: cut in 
ſlices : when it has ſtewed ſome time, ſcum off the fat; then 
take the meat out of the ſtew-pan, and put in a very lite 
eſſence of ham; then put in the cray fiſn, let it ſtew a little, 


then pour it off. This is ſtronger than the other, and will 


Green Cullis for Soups. + 

TAKE ſome green peaſe, put eg into a ſmall ftewing: 
kettle, with ſome good broth ; take a piece of veal, a piece of 
ham, and an onion ; cut them into pieces, put them into 4 
ſew-pan, and ſet them over a gentle fire; when they begin to 
ſtick, moiſten them with a little broth, and let them ftew 
cently ; ; then take parſley, chervil, the tops of green onions, 

and ſpinach, of each a handful ; wat and ſcald them in boiling 
water; ſqueeze and pound them, then pound the peaſe; and 
when the meat is ſtewed, take it out of the cullis with a ſcum- 
mer; take off the fat: Jet it be well-flavoured, and mix the 
peaſe and herbs with them; ftrain it off. This cullis is fit for 


wy ſorts of green ſoups. 
A Cullis of Roots. 


TAKE carrots, parſnips, parſley-roots, and onions; q 
them in flices, put them into a ſtew-pan over the fire, ail 
| ſhake them round; take a dozen and a half of blanched 4. 
monds, and the crumb of two French rolls ſoaked fiſt in gb 
fiſh-broth ; pound them with the roots in a mortar, then bol 
all together; ſeaſon them with pepper and ſalt, and ſtrain | it oh 
and uſe i it for herb or fiſh- ſoups. 


Strong Felly to keep. 

TAKE a leg of beef, and two ſhins, cut in pieces, a nod 

of veal; chop it all to gieces; one or two old cocks or hel 

ſkinned, and two calf's feet to ten quarts of water; boil! 

down to a ſtrong jelly, ſcum it well ; add to it ſome ſalt 
run it through a jelly- bag till it is clear, 


FORCE) 
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FORCED-MEAT. 


TAKE an equal qv»antity of lean veal ſcraped, and beef-ſyet 

ſhred ; beat theſe together in a marble mortar ; add pepper, 
falt, cloves pounded, lemon-pee] and nutmeg grated, parſley 

and ſay- ry h-rbs chopped, a little eſchalot and young onion, 

if agreeable, a few fine crumbs of bread, and yolk of egg, 
(according to the quantity wanted) to work it light; roll 

this into balls with a little flower: boil them for white ſauce, 

fry them for brown. De 


hen 
Ittle 
ttle, 
will 
| Forced-meat of Bel. „ 
TAKE two fine ſilver cels, broil them till they are near 
enough, then throw them into cold water: broil a perch ; when 
it is near enough, lay it to cool; take the meat from the bones 
of both the fiſh, and mince it; mince the liver of a cod, and add 
to them, then ſeaſon them with pepper and ſalt; put to them 


ving⸗ 
ce of 
nto 4 


in to 3 

** ome ſweet herbs picked from the ſtalks, ſome ſmall onions 
pres nioced, ſome ſcraped bacon, a little veal ſuet, a few crumbs of 
veiled read, and a piece of butter; put all into a mortar, and beat 


t to a paſte; it is proper for fiſh pies, and adds a fine reliſh 
0 all made-d:ſhes of fiſh, of whatever kind. It is likewiſe 
uolled up in balls, and fried or ſtewed. 


e; and 
ſcum- 
ux the 
s ft a8 * PForced- meat of Pigeons. „ 
ROAST four pigeons; when they are half- done, take them 
p, and ſet them to cool; when they are quite cold, take the 
ns; eu est of the breaſt and rump, cut it in pieces, and put it into a 
"iy able mortar; peel half a dozen middling muſhrooms, cut 
\ched en in pieces, and put them to the pigeons; put ſome veal- 
x in coli"! into botling water a few minutes, then take it out; lay it 
then dol cool, pick out the ſkins, cut it very fine, and put it to the 
ber ingredients; ſcrape in ſome bacon, ſcald and mince the 
vers of four fowls, put them to the reſt; then add pepper, 
It, chopped parſley, minced onion, and one ſpoonful of ſweet 
all; beat them all well together in a mortar, and take care 
a Knud ey are properly mixed, and are well beat; put in a large 
ks or \eece of butter, and work it up to a paſte. 
r; bo This is an excellent forced-meat for made-diſhes, rolled long 
\c ſalt, round, and is proper to lay in pigeon or other pies. 


rain it of, 
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VEGETABLES, 
To areſs Vegetables. 


E particularly careful in waſhing all greens, as dirt and 
| inſects ate apt to lodge among the leaves. 


Cabbage. 

QUARTER it, boil it in plenty of water, with a handful of 
falt; when it is tender, drain it on a ſieve, but never preſs it, 
It may be chopped, and heated with a piece of butter, pepper, 
and ſalt. Savoys and greens are boiled in the ſame way. 


Colli omer. | 
BOIL it in plenty of milk and water, no falt. It is very 
ſoon boiled; 3 if the flower is ſoft, it is good for nothing. 


Broccoli. | | 
LEAVE the head, cut off all the hard part about the tale; 
throw it into water, boil it till tender. —Or, ftrip the leaves 


from the ſide- ſhoots, and pare the ſtalks of them; tie them in 


bunches; boil them in ſalt and water. Serve them laid in 


bunches, melted butter over them. 


Aſparagus. 
ScRAPE POT and tie them in ſmall bundles, cut them 
even, boil them quick in ſalt and water; lay them on a toaſt 


which has been dipped in the water the aſparagus was boiled 


in; ; pour over them melted butter. 


Peaſe 
SHOULD not be boiled too much, nor in much water; 
melted butter in a boat, or a piece of butter put to them, then 
ſhaken up with pepper and ſalt. Lay boiled chopped mint 
round the diſh. They are beſt with the thickened butter. 


Beans. 
BOIL them till 8 but never boil them with the bacon- 
Serve them with bacon, or pickled pork, and parſley and butter: 


Turnips. 


PARE * thick; when boiled, — . maſh then 
ſmooth; 
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ſmooth 3 heat them with a little cream, a piece of butter and 
flower, pepper, and ſalt, | 


Carrots 
REQUIRE a good deal of boiling : when they are young, 
wipe Gn after they are boiled ; when old, ſcrape them before 


you boil them. | 
 Artichokes. 17 gs 
TWIST off the ſtalks ; boil them an hour and a half, or two 

hours. Serve them with melted butter in little cups. 


- „ | | 
MUST be boiled very tender ; may either be ſerved whole 
with melted butter, or beat ſmooth in a bowl, heated with a 
little cream, butter, and flower, and a little ſalt. 


| French Beans. „ 
IF not very ſmall, ſplit and quarter them; throw them into ſalt 
and water; boil them in a quantity of water, with ſome ſalt. 
N. B. Make all greens boil as quick as poſſible, for it pre- 
ſerves their colour. 1 5 = | 
| Spinach 


| MAY be boiled, but it is beſt ſtewed; put a very little 
water at the bottom of the ſtew- pan; when the ſpinach is ten- 
der, ſqueeze it very dry; put to it a piece of butter, ſome pep- 
per, ſalt, a ſpoonful of cream; ſtir it about in the pan till tole- 
ably dry. 85 e 
9 Sorrel. 
STEW. it as ſpinach. | 
Another way to flew Spinach. . 
TAKE three large handfuls of ſpinach, when boiled, fling it 
ito cold water; waſh it very clean, and ſqueeze it in a cloth 
fry dry; then chop it ſmall, and put it in a ſtew-pan, with a 
nece of butter, and half a pint of cream; ſtir it well over the 
re, that it does not oil; ſhake it in a very little lower, a little 
lt, and a little more cream; let it be quite hot, and ſend 
up, % 2s 9 


„ 15. 

BOIL them in water juſt enough to cover them; when they 
vl, take them off, and put a little cold water to them, and ſet 
em on again; ſo do two or three times; when the peel cracks, 
©) are enough. The taking them off prevents their breaking, 
they are very apt to do. 5 — — 


VEGETABLES 
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VEGETABLES in a SAVOURY Way, 
A Ragout of Celery. 

CUT the white part into lengths, boil it till tender ; fry and 


_ drain it, flower it, put into it ſome rich gravy, a very little red 
wine, ſalt, pepper, nutmeg, and catchup boil it up. 


— Celery ftewed white. 
— BOIL it till tender, the very white part only, cut into pieces; 
ſtir ſome cream over the fire with two yolks of eggs; put 
in the celery, ſome fait, pepper, mace pounded, grated lemon. 
peel a little; ſhake all together, but do not let it boil, 


3 Celery ſtewed brown. 

_ CUT it to pieces as before directed, half-boil it, drain it 
then ſtew it in ſome good gravy, pepper, falt, nutmeg, catchupz 
then mix a little flower fmooth in a little gravy ; boil it al 


up. 
FFF +4, A 

WHEN boiled, dip it in batter, fry it of a light brown, and 
dry; pour over melted butter. 1 85 


Cucumbers dreſſed raw, called Mandrang. 
UNLESS they are bitter, they need not be pared ; ſcore then 
at the end as they are cut, that they may be in ſmall bits a 
if ſlightly chopped; a good deal of young onions, ſome chyz 
and ſalt, a glaſs of Madeira, the juice of half a good lemon 
and ſome vinegar. This is an exceeding good way of drellin 
them, and will agree with the moſt delicate ftomach. 


Cucumbers ſtewed. 
PARE them; ſlice them about the thickneſs of a crownfl 
piece; flice ſome onion; fry them both, drain and ſhake 
little flower over them, put them into a ſtew-pan, with ſom 
ood gravy, chyan, (alt ; ſtew them till tender.— Or, they m. 

ze ſtewed in their own liquor, without being fried; chyan 
ſalt.— Or, take out the ſeeds, quarter the cucun bers, le 
them till clear, in ſome boiled gravy ; mix a little -wer W 
ſome cream, a very little white wine, white peppet poundec 
boil it up. „ 
3 Forced Cucumbers. 
MAKE a flit down the fide, take out the ſeeds; fill th*© 
cumbers with forced-meat that has been boiled; tie them 
with packthread, fry them; ſtew them in rich gravy» ol 


* - 
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ſalt, a little pounded cloves ; mix a little flower in a little gravy 
to thicken with; boil all together. * * | 


French Beans ſtewed. * 
BOIL them, put to them a little cream, boiled gravy, if there 
is any, pepper, falt, a bit of butter mixed with . Fay 


boil it up · 
| A Rag out of French Beans. 
DO not ſplit tan. but cut them in two; fry and drain 
| them, ſhake over a little flower; put to them ſome good gravys 
an onion, a little pounded cloves, chyan, and ſalt; ſome 
catchup z boi} this up, ſhaking it; take out the onion. 


Mufhrooms ftewed white. 

WIPE ſome large buttons, boil them up quick in a little 

water; put to them ſome cream, a piece of butter mixed with 

a little flower, ſome pounded mace, a little chyan and falt ; boil 
this up, ſhaking them. 9 


 - Muſhrooms tewed brown. 
n, nd CLEAN them, flew them in ſome good gravy thickened 
vith a little flower, add a little chyan, ſalt, and nutmeg. | 


Ragout of Muſhrooms, | 

PEEL. large muſhrooms, and ſcrape the inſide ; broil them; 
when a little brown, put them into ſome gravy thickened with 
a little lower, a very little Madeira, ſalt, and chyan; a little 
juice of lemon: boil theſe together. 


Muſhroom Loaves. 
WASH ſome ſmall buttons, boil them a few minutes in a 
little water; put to them a little cream, a bit of butter rolled 


n 
: . in flower, ſalt, and pepper; boil this up, and fill ſome ſmall 
ich doc Dutch loaves ; if they are not to be had, ſmall French rolls will 
"they m do, the crumb taken out, but not near lo well as the len . 
:hyan Peaſe and Lettuce ftewed, 
. wi BOIL, the peaſe, drain them; ſlice and fry the lettuce ; put 
gon them into ſome good gravy ; ſhake in a little flower, add chyan 


and lalty a very little ſhred mint; boil this up) ſhaking i it. 
Dried Artichoke Bottoms fricaſſted. 


PUT them into warm water for two or three hours, changing 
e water; put a piece of butter into ſome Cream, ſtir it over 
2 N the 
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the fire till melted ; put in the bottoms, with a little ſalt, and 
white pepper; give them a boil or two. 


Fried Artichoke Bottoms. 5 

IF dried, lay them in water as above, flower and fry them; 
pour over melted butter.—Or, put the yolk of an egg, boiled 
hard, in the middle of each bottom. 


: Another way. 
CUT the artichokes in pieces, take off the chokes, let them 
boil a little; then take them off, and ſoak them in vinegar; 
ſhake ſome pepper and ſalt over them; beat up an egg, and dip 
them in; flower, and fry them in boiling lard. Serve them with 
criſped parſley, 


Alrticbołes with white Sauce. 
BOIL the artichokes, take off the leaves and choke, put 
them into a ftew-pan, with butter and pariley, ſeaſoned with 
{alt and pepper; thicken it with the yolk of an egg. 


A Ragout of Artichoke Bottoms. 
LE them lie in water as before directed; put to them ſome 
good gravy, muſhroom catchup or powder, chyan, ſalt; thicken 
with a little lower : boil theſe together, ” 


3 Cbardoons fried. 5 
BOIL them in ſalt and water, dip them in batter, fry them; 
ſerve them with melted butter. . 


| Chardoons ſtewed. 
BOIL them as above; toſs them up in a little gravy, ſome 
catchup, chyan, and ſalt; thicken with a bit of butter, mixed 
with a little flower; a little juice of lemon. 


FED Fricaſſee of Skirrets. 

| BOIL the roots till tender, blanch them, cut them in pieces; 

„ put ſome cream, a bit of butter rolled in flower, a little chyan, 

| ſalt, and nutmeg, into a ſtew-pan; boil it up; put in the 
ſkirrets, let them juſt heat through. bz 


"m 4 at, lk yo} ou. 


To Aſparagus Loaves. 5 
BOIL ſome aſparagus; reſerve a few whole, cut ſhort; 
chop the remainder, but not too ſmall ; put to them ſome 
cream, a bit of butter mixed with a little flower, chyan, ſalt, 
and nutmeg ; boil this up; fill the loaves, tick in the aſparagus 
that were left. | | 


A Ragout 


yored led» 8 ON Wk of 
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A Ragout of Asparagus. 
WIEN they are ſcraped and cleaned, cut the prime part; waſh 
a head or two of endive, and a lettuce, cut them rather {mall ; 


fry them till almoſt dry in good butter, with a little eſchalot 


chopped fine; ſhake in ſome flower, ſtir them about; put in ſome 
cullis or good gravy, pepper, and ſalt; ſtew all till the ſauce 


boiled. 


is thick enough. —Garniſh with a few of the heads of aſparagus 


| WHEN boiled (the mealy ſort are beſt) beat them fine, put 
to them cream, the yolk of an egg, pepper, ſalt, a piece of 


butter; do not make them too moiſt; fil! ſome ſcollop-ſhells, 


ſmooth the tops with the back of a ſpoon; rub them over with 
a little yolk of egg, ſet them in a Dutch oven to brown; they 
| ” riſe before the fire, and if nicely done, are a pretty ſupper 
diſh, | - 3 5 
Potatoes in Balls. of 
DO them as above; roll them in balls with a little flower, 
brown them in a common or Dutch oven, or fry them.— Or, 
when waſhed, &c. prefs them into a pint baſon, then turn this 
out; brown it before a fire. EN IM 5 


8 £2024: e . 
SCOOP a little of the heart from a ſavoy at the talk end, 
fill it with forced-meat ; cut another in two; ſtew theſe till 
tender, in good gravy thickened with a bit of butter and flower, 
— The forced-meat muſt be firſt boiled. „ 


. Cabbage forcet. 

TAKE a couple of fine young cabbages, cut off the outſide 
leaves of one, and ſave the heart for boiling; let the leaves of 
the other remain whole, but cut out the heart; throw the 
leayes into boiling water, and let it ſcald till they are pliable, 
then take It out, and lay it on a ſieve to drain; boil the two 
hearts of the cabbages very well; boil four eggs hard, take out 
the yolks, and lay them by themſelves; then chop the hearts of 
the cabbages, and ſet them by; cut half a pound of veal, a quar- 
ter of a pound of fine fat bacon, mix them with the chopped cab- 
bage, and then cut to pieces the yolks of the eggs; mix them 
with pepper, ſalt, and ſome grated bread, and ſtrew them over 
the veal, cabbage, and bacon, and put it all int# the cabbage 


leaves, and tie it up; take a large fauce-pan, with a gallon of 


ſtrong 


Potatoes ſcolloped. 25 
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ſtrong broth z put in the cabbage, and let it boil till it is quite 
done. Sauce—good gravy. = 
Red Cabbage flewed. | 

TAKE a fine red cabbage, cut it into thin flices croſs- ways, 
and then into ſmall bits; put them into a ſtew-pan, with z 
pint of rich gravy, a pound of ſauſages, and three or four ſlice, 
of ham or bacon ; cover the ſtew-pan down cloſe ; ſet it on: 
moderate fire, let it ſtand half an hour, then uncover it; ſcun 
off the fat, ſhake in ſome flower, put in two ſpoonfuls of vine. 
gar, and cover it up; ſet it on again, and let it ftew four or fue 
minutes longer; take out the ſauſages, and pour the reſt over it. 


* To make Sour Crout. 

TAKE ſome fine hard white cabbages, cut them very ſmall; 
have ready a tub, according to the quantity which is to he 
done; put the cabbages into the tub: to every four or five cah. 
bages, throw in a handful of ſalt; when they are all put in, Jay 
on them a very heavy weight, to preſs them down as flat as pol. 


ſible; throw a cloth on them, and lay on the cover; let then Z 


ſtand a month, when they may be uſed, but they will keey 
twelve months; it muſt be always kept cloſe covered: a fey 
carraway-ſeeds pounded fine, and thrown in, make it eat 
well. The way to dreſs it, is with a fine piece of fat bi 
ſewed, | 


Colliflower-ſtalks, and cabbage- ſtalks, peeled and cut down, 1 


and done in the fame manner, are very good. 


To keep Cabbage Lettuce. 


AT the latter end of the ſeaſon, take ſome very dry fan, 3 
and cover the bottom of a barre] made on purpoſe ; then put na 
the lettuces ſo as not to touch each other; there muſt not h 
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above two rows laid one upon another; cover them well wih 
ſand, and ſet them in a dry place; be very careful the fro 


does not come at them: the lettuce muſt not be cut, but pull: 


at the root. ' 


eee 
„„ . 


A LWAYS uſe ſtone jars for hot pickles, as vinegar wil ; 
penetrate through all earthen veſſels, ſtone and glaſs cx 
cepted. Never let the hand touch the pickle, but tie a pickK 5 


ſpoon to every jar. 


; 1 


? 
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To pickle Cucumbers. 
a ſtrong brine of ſalt and water, boiling hot; cover them cloſe, 


let them ſtand all night; the next day ſti them gently, to take 
off the ſand ; drain them on a fieve, and dry trem with a cloth: 


A make a pickle with the beſt white wine vinegar, ginger, pepper 


long and round, garlic, if nor diſliked ; when the pick“ boils, 


1 throw in the cucumbers, cover tem, make them boil up as 
quick as poſſible for three or four minutes; put them into 
a a jar with the pickle, and cover them very cloſe; when 


cold, put in a ſprig of dill, the feed downward, They will be 


W exceedingly criſp and green done in this manner; but if they 


do not look quite ſo green as they ſhould, boil up the pickle 


BW again the next day, and pour it on the cucumbers imunediate] y. 


Another way. | 
PUT them in a ſtone jar; take as much ſpring-water as 


5 will cover them: to every gallon of water, put as much ſalt 
WE as will bear an egg; make it boiling hot, and pour it upon 
W the cucumbers ; cover them with a woollen cloth, and over 


that a pewter diſh; tie them down cloſe, and let them {ſtand 


I twenty-four hours, then take them out, lay them upon a cloth 
and dry them; wipe the jar clean, put in the cucumbers, with a 


little dill and fennel; then take ſome vinegar; to every three 


BW quarts, put in one quart of ſpring- water, till there is enough to 
cover them; put in a little bay ſalt, and a little white falt 


to every gallon of pickle, put one nutmeg, cut in quarters, a 


Wy quarter of an ounce of cloves, and the fame of mace, a quarter 


of an ounce of whole pepper, and a large race of ginger 


5 ſliced : boil theſe all up together; pour the pickle boiling hot 


upon the cucumbers, and cover them as before, Let them 
ſtand two days, then cover them again; if they are not green, 


E boil them again, and when cold, cover them with a bladder and 


leather ; keep pickles always cloſe covered, and under the 


W pickle; a wooden ſpoon, with holes in it, is the beſt thing to 


take them out with. o 


Vinegar over it. 


5 Sliced Cucumbers. 
PARE them, and flice them a little thicker than for the 


. table; put them into a cullender, with a handful of ſalt; the 
next day dry them, put them into a jar with ſliced onion, and 
= R | horle- 


THE ſmall long fort are the beſt; let them be freſh gather- 
ed. Pull off the bloſſoms, do not rub them; pour over them 
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horſe-radiſh in layers. Make a pickle with white-wine vinegar, 
mace, cloyes, nutmeg fliced, and whole pepper ; boil this half 
an hour, and pour it on the cucumbers immediately : if they are 
to look as if freſh cut, uſe double diſtilled vinegar ; but they 
eat quite as well with white-wine vinegar, 


Onions. 
P EEL ſmall onions into ſalt and water; ſhift them once 2 
day for three days, then ſet them over the fire in milk and 
water til] ready to boil; dry them; pour over them the following 
pickle when boiled, and cold—Double diftilled vinegar, ſalt, 
| mace, a bay-leaf or two; they will not look white with any 
other vinegar. | . 
| Muſhrooms. 
PUT ſome buttons into milk and water, wipe them from it 
with a piece of flannel, and throw them into ſpring-water and 
ſalt ; boil ſome ſalt and water, put in the buttons, boil them 
up four or five minutes; drain them quick; cover them cloſe 
between two cloths, and dry them well; boil a pickle of dou- 
ble diftilled vinegar and mace ; when cold, put in the buttons ; 
pour oil on the top: they ſhould be put into ſmall glaſſes, as 
they do not keep well after they are opened. I always have 
them look as white as poſſible done in this manner, and keep 
the year round. Es 5 | 


N. B. Some boil them in milk, which is a very good way. 


5 Walnuts. 1 
PUT a hundred of large double nuts into a ſtone jar; take 
four ounces of black pepper, one ounce of Jamaica pepper, two 
ounces of ginger, one ounce of cloyes, one pint of muſtard- 
ſeed, a head or two of garlic, four handfuls of ſalt ; bruiſe the 
ſpice and the muſtard-ſeed, and boil them in vinegar ſuf- 
fcient to cover the nuts ; when cold put it to them : two days 
after boil up the pickle ; pour it to the nuts immediately; cover 
them cloſe : repeat it three days. | 


Another way. 
TO a hundred of walnuts put half a pound of whole black 
pepper, a quarter of a pound of race ginger ſliced thin, half 2 
pound of flower of muſtard, a handful of the tops of garlic; fill 
the jar with vinegar; cover it cloſe with a bladder: as the 
vinegar waſtes fill up the jar. 
14 N B. According to the firſt receipt, they are not fit to eat 
under ſix or eight months: to the latter (which is — bet} F 
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twelve months: but they are then exceedingly good, and never 
turn either black or ſoft, which they always do when done firſt 


in ſalt and water. = | 
N French Beans. 9 
POUR over them a boiling hot brine, cover them cloſe; the 


next day drain and dry them; pour over them a boiling hot 


pickle of white-wine vinegar, Jamaica pepper, and black 
pepper, a little mace and ginger repeat this for two or three 
days, or till they look green, Ee ooo og 


Mangoes of Melons or Cucumbers. 
POUR over them ſalt and water boiling hot; the next day 
dry them; cut a piece out of the fide, ſcrape out the ſeed very 
clean; fill them with garlic, ſcraped horſe-radiſh, and muſ- 


tard-ſeed; put in the piece, and tie it in cloſe, then pour over 


them boiling-hot vinegar: in two or three days boil up the vi- 
negar, with pepper, cloves, and ginger ;z throw in the man- 
goes; boil them up quick for a few minutes; put them into a 
jar ; cover them cloſe : the melons ſhould be ſmall; the cucum- 
ers large. If they are not green enough, boil the vinegar 


again. : 
1 Garlic pickled. SEE 
PICK it very clean; put it over a briſk fire in ſalt and 


water, and boil it up quick; drain and dry it: make a pickle 
of double diſtilled vinegar and ſalt, which pour on boiling hot: 


repeat it the next day. 


10 Naſturtium Buds. 3 

AS ſoon as the bloſſoms are off gather the little knobs; put 
them into cold ſalt and water ; ſhift them once a day for three 
days: make a cold pickle of white-wine vinegar, a little white 


wine, eſchalot, pepper, cloves, mace, nutmeg quartered, and 
| horſe-radiſh : put in the buds, T 


. Barberries. | 


PUT maiden barberries into a Jar, with a good quantity | 


of ſalt and water; tie on a bladder: when the liquor ſcums 


_ over ſhjit it, 
Codlins. 


THEY ſhould be the ſize of a large walnut; or if they are 
much larger, they are not the worſe : put vine-leaves in the bot- 


tom of a braſs pan; lay in the codlins; cover them with leaves, 


then with water: ſet them over a gentle fire till they will peel; 


peel them, and put them into * ſame water, with vine-leaves 
I at 


F. * 
[ f 
| 


BE, 


= : 3 3 
7 2 * 


gen Ne I oo POT I RO 
Conn ns — — oe 2 — — = 
> He Me Ol MED III 
2 r CCC 
5 pe * 8 8 


RT” - "I 5 
8 — oh 8 £ 
5 > 2 dro — 
Fig 3 mt 
F 


- - ö 7 
. gs 
22 balk 
* - 2 
— 


Y * 4 2 . . E. k 
r 9 ; 29 N. ; — 2 ka * 


1 
— > 
: — 5 ” 
mares aff"; x; : 26 r 8 - 
wo EN TAGS — — 7 * 


2 
* 


2 


—. 
— N * , ” 
- wa.” 73 * — 
— 9 
n 2 , ws * 


326 THE LADY' ASSISTANT. 

at top and bottom; cover them cloſe over a ſlow fire till the; 
become green : when they are cold rake off the end whole, 
cutting it round with a little knife ; ſcoop out the core, fill the 
apple with garlic and muſtard-ſeed, put on the bit, and ſet that 


end uppermoſt in the pickle ; which is double diſtilled vinegar 
cold, with a little mace and cloves : white-wine vinegar will do, 


ERKRadiſb Pods. 
As French beans. e 


Colliflower. 
PULL it into bunches, throw it for one minute into ſpring- 
water and ſalt boiling, then into cold ſpring-water ; dry it; 
cover it with double diſtilled vinegar: in a week put freſh 
Vinegar, with a little mace and nutmeg : keep it cloſe covered. 


EY es Mango of Spaniſh Onions. . 
PEEL the onions, and cut a ſmall round piece out of th 
bottom, and ſcoop out a little of the inſides; put them in ſalt 
and water three days, changing them twice a day; then drain 
them and ſtuff them: firſt put in flower of muſtard-ſeed, then 
ſome ginger cut ſmall, a little mace, and ſome eſchalot cut 
ſmall ; then ſome more muſtard, and fill them up with ſome 
ſcraped horſe-radiſh 3 then put on the bottom-piece, tie it on 
cloſe : make a ftrong pickie of white-wine vinegar, mace, gin- 
ger, nutmeg, fliced horſe-radiſh, and ſome ſalt: put in the 
mangoes, and let them boil up two or three times. Care mult 
be taken they are not boiled too much, for they will then loſe 
their firmneſs, and will not keep: put them with the pickle 
Into a jar. The next morning boil up the pickle again, and 


pour over them, | | 

3 Mango of Peaches. | 

TAKE ſome peaches of the largeſt kind, when they are full 
grown and are juſt beginning to ripen ; throw them into ſalt 
and water, with a little bay- ſalt; let them lie two or three days, 
covered with a board, then take them out, wipe them dry, 
and with a ſharp pen-knife- cut them open; take out the 
ſtone; cut ſome garlic very fine, ſcrape a great deal of horſe- 
Tadiſh, mix a great deal of bruiſed muſtard-ſeed, a few bruiſed 
cloves, and ſome ginger fliced very thin, and fill the hollow 
of the peaches with this; then tie them round with a thread, 
and lay them in a jar; throw in ſome cloves, mace, broken 
cinnamon, and a ſmall quantity of cochineal; pour over them 
as much vinegar as will fill the jar; to every quart put a quar- 
TR | | ter 


1 


8 
. 
2 
by 
* 
LE 
3 
2 
8 
SM 
= 
4 
(N= 
> XY 
#8 
TT 
3 
* 
= 
5 2 
—_ 
8 
8 
> 
. 
— 
Hg 
1 IVS 
2 
2 
2 
4 * 
3 
274. 
* * * 
3 
v4 
"o 
ob 
3 $i 
3 
Rr 
1 
1 
KR 
WE 
_ "Rows 
""— 
7 
d . 92 
1 
WW. 
x 
_ 
a. 
10 1 
3 
3 
— 
3 
2 * 
1 
<5 
3 
rs 
i 
ta? 
WE 
1 
Ws. 
-*$ 
_ I 
3 
1 
13 
= 2 
ee 
1 
Le 
1 
bt 
5p 
1 
3 
N 
8 
N 9 rw 
Ws 
I * 
* 
E 
1 
EIT 
1488 
_ . 3 
w- 
[ > 
x 
1 
3 
_ 4 SN 
_ 
1 
* 
8 
1 
3 
1 
__ 
» 
© 1 8 
_ 50 
= 
or 1 
- 
8 
= 
=_ L 
* 
1 
ww. 
IS 
8 
_ * 
5 
Ax 
x 
1 d 
4 & \ 
"EY 
"= 
3 
1 
3 
wh 
3 
4 
WY 
q 12 
8 . 
8 
x 
= 
A 
EE 
8 
5 
yy 
8 
1 
33 
8 
31 : 
Ko - 
5 
f = 
40 +4 
5 
1 
1 
Fe, 
= 
* 
8 
1 
* 
"= 
= 
. 
"ry 
«AR 
5 


Eee dn een eres Bao © 

wn n RR 9 e 

8 e N „ Rs * „ 
* & 7 a A a 8 "hl 


ks 
A 
1 


THE LADY ASSISTANT. 327 


| ter of a pint of the beſt well-made muſtard, two or three heads 
Lf garlic, ſome ſliced ginger, ſome cloves, mace, and nutmeg; 


E mix the pickle well together, and pour it over the peaches ; tie 
{ them cloſe with a bladder and leather, TOE will ſoon be fit to 
eat. 


White plumbs may be done in the ſame manner. ; 


To pickle Grapes, _ 
LET the grapes be at their full growth, but not ripe, cut 
chem in ſmall bunches; put them in a ſtone ar, with vine- 
leaves between every layer of grapes, till the jar is full; then 
take as much ſpring-water as will be enough to cover the grapes 


\ ”b leaves: as it heats, put in as much ſalt as will make it a 
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| brine ſtrong enough to bear an egg, let it be half bay-ſalt and 
half common ſalt: when it boils, ſcum it; run it through A 
© flannel bag, and let it ſtand to ſettle by the time it 1s cold it 


3 will be quite ſettled: ſtrain it again through the bag, and 


then pour it into the jar to the grapes, which muſt be well co- 
vered ; fill the jar with vine-leaves, then tie it over with a dou- 


ble cloth, and ſet a plate upon it; let it ſtand two days, then 


take off the cloth, pour away the brine, and take out the 
leaves and the fruit, and lay them between two cloths to dry; 


and one pound of coarſe ſugar ; let it boil a little while, ſcum 
it very clean as it boils ; let it ſtand till it is quite cold; wipe 
the jar very clean and dry, put ſome freſh vine- leaves at the 
bottom, between every bunch of grapes, and on the top, then 
pour and ſtrain the pickle on the grapes; fill the jar; let the 
pickle be above the grapes; tie on a thin piece of board in a 


a leather: always keep them under the pickle, 


To pickle Suckers before the Leaves are hard. | 
TAKE the ſuckers and pare off all the hard ends of the 
leaves and ſtalks ; ſcald them in ſalt and water, and when 
they are cold put them into glaſs bottles, with two or three 


blades of large mace, and a nutmeg fliced thin; fill them with 
. vinegar. 


To pickle * . 
TAKE the young ſuckers, peel off the leaves till the white 
bottom appears ; ſcrape them as quick as can be, to prevent 


their turnin black ; ; take out all the choke clean with the 
point of a ſilver Knife, and throw them as they are done into 
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then take two quarts of vinegar, one quart of ſpring-water, 


bit of flannel, lay it on the top of the grapes to keep them 
under the pickle: tie them down with a bladder, and then 
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vinegar; boil them in it a quarter of an hour, with ſome mace, 


0 

a few cloves, and a little ſalt: put a few bay-leaves into the ſ 
Jar or glaſs they are kept in. 2 
The green ſort are beſt, as they have no choke which r 
need be taken out, j 


„ bod Beet-Root. 
B OIL it till tender, peel it, and if agreeable, cut it into 
ſhapes ; pour over it a hot pickle of white- wine vinegar, a little 
ginger, pepper, and horſe-radiſh fliced. 


Os Red Cabbage. . 
SLICE the cabbage; boil a pickle of white-wine vinegar, 
black and Jamaica pepper, ſome muſtard-ſeed : when quite cold 
put it to the cabbage. _ 1 
3 „ ONS; - - | 
THEY ſhould be ſmall, and thick rind; rub them with a 
piece of flannel, ſlit them in four parts, a little above half way 
down, but not through to the pulp; fill the ſlits hard with ſalt, 
ſet them upright in a pan, let them ſtand four days, or longer 
if the ſalt is not melted ; turn them three times a day in their 
own 1iquor till they are tender : make a pickle of rape vinegar, 
the brine from the lemons, Jamaica pepper and ginger ; boil 


and ſcum it; when cold put it to the lemons, with two ounces Wi 
of muſtard-ſecd, three cloyes of garlic : this is ſufficient for ſz 
lemons. - | 5 ; : 
Indian Pickle, or Peccalillo. 2 
TAKE white cabbage quartered, colliflower, cucumbers, 8 
melons, apples, French beans, plumbs; all or any of theſe: lt © 
lay them on a hair ſieve, ſtrew over a large handful of ſalt, © 
ſet them in the ſun for three or four days, or till very dry: put B A 


them into a ſtone jar with the following pickle—Put a pound 
of race-ginger into ſalt and water, the next day ſcrape and ſlice 
it, ſalt it, and dry it in the ſun ; ſlice, ſalt, and dry a pound 
of parlic ; put theſe into a gallon of vinegar, with two ounces 
of long pepper, half an ounce of turmeric, a quarter of a pound 
of muſtard- ſeed bruiſed ; ſtop the pickle cloſe, then prepare the 
cabbage, &. If fruit is put in it muſt be green. | 

N. B. The jar need never be emptied, but put in the things 
as they come into ſeaſon, adding freſh vinegar. _ 


5 % ͤ˙˙ 8 
SCRAPE them, and cut off the prime part at the ends; 
Wipe them, and lay them carefully in a gallipot, pour yinegar 
| E | [ *:4 over 
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eyer them, let them lie in this ten days, or a fortnight ; boil 


nutmeg. They do very well in a made-diſh, when aſparagus 
is not to be had; but when they are uſed lay them a little while 
in warm water. | Ds 


Jo pickle Quinces. 

} TAKE half a dozen quinces, cut them all to pieces, and put 
them in an earthen pot, with a gallon of water, and two pounds 

of honey; mix all theſe together, and then put them into a 

krkettle to boil leiſurely half an hour; ſtrain the liquor into an 


= put them into it: they muſt be covered very cloſe ; and they 
will keep all the year. | 
F To pickle Samphire. 


W fpring-water : let it lie twenty-four hours; then put it into a 
= large braſs ſauce-pan; throw in a handful of ſalt; cover it with 


ow fire: let it ſtand till it is juſt green and criſp, then take it 


= cloſe; when it is cold tie it down. 


Elder. ſboots, in imitation of Bamboo. 
= TAKE the largeſt and youngeſt of the elder-ſhoots, which 
W ſprout out in the middle of May: the middle ſtalks are the moſt 


in a ſtrong brine of ſalt, and water all night, then dry them in 


and half beer vinegar: to each quart of pickle put one ounce 
= of white pepper, an ounce of ginger ſliced, a little mace, and a 
little whole Jamaica pepper; boil the ſpice in the pickle, and 
= pour it hot upon the ſhoots; ſtop them cloſe immediately, and 
ſet the jar before the fire: let it ſtand two hours, turning it 
often. 8 „ 

It is a good way to green pickles: if they are not green, boil 
them two or three times, and pour it on boiling hot. 


To pickle green Almonds. 


@ pickled put into it ſalt, mace, ginger, Jamaica and white 
epper; put it into a jar, and let it ſtand till it is cold; then 


ſome freſh vinegar, pour it on them hot; repeat this till they 
are a good colour, covering them cloſe: add mace and a little 


„ 


ET earthen pot, and when it is cold wipe the quinces clean, and 


= TAKE the ſamphire that is green, lay it in a clean pan; 
throw two or three handfuls of ſalt over it, and cover it with 


V good vinegar; cover the pan clofe, and ſet it over a very 


3 off, for if it is ſoft it is ſpoiled; put it into a jar and cover it 


Y tender, and likewiſe are the largeſt ; but thoſe which are ſmall 
re not worth doing. Peel off the outward ſkin, and lay them 


E a cloth, every piece by itſelf, Make the pickle half white-wine 


BOIL vinegar according to the quantity which is to be 


put 
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put the almonds to the liquor, and let it cover them : take care 
to ſcum the vinegar before the ſpices are put into it, 


3 To pickle Elder-buds. 
TAKE elder buds when they are the ſize of hop-buds, make 
a ſtrong brine of ſalt and water, and put them in for nine days; 
ſtir it two or three times a day: put them into a braſs pan, 
cover them with vine-leaves, and pour the water on them that 
they came out of; ſet them over a ſlow fire till they are quite 
green; then make a pickle for them of allegar &, a little mace, 
a few eſchalots, and ſome ſliced ginger ; boil them two or three 


minutes, and pour them upon the buds : tie them down, and 
keep them in a very dry place. | | 


* RN _ Capers. . 
CAPERS are the flower-buds of a ſmall ſhrub, preſerved in 
pickle : the tree which bears them, is called the caper ſhrub 
or buſh : it is common in the weſtern parts of Europe: we have 
them in ſome gardens, but the principal place for pickled ca- 
rs is at Toulon : we have ſome from Lyons, but they are 
Matter, and leis firm; and ſome come from Majorca, but they 
are ſalt and diſagreeable : the fineſt-flayoured are from Toulon. 
They gather the buds from the bloſſoms before they open, then 
ſpread them upon the floor in a room where no ſun enters, then 
Jet them lie till they begin to wither; they then throw them into 
a tub of ſharp vinegar; and after three days they add a quantity 
of bay-ſalt: when this is diſſolved, they are fit for packing for 
ſale, and are ſent to all parts of Europe. 7 
The fineſt capers are thoſe of a moderate ſize, firm, and 
cloſe, and ſuch as have the pickle highly flavoured : thoſe that 
are ſoft, flabby, and half-open, are of little value. 


«i * 


rr 


e 
OLIVES are the fruits of trees, which grow wild in the 
warmer parts of Europe: we have them in ſome of our gardens; 
but with us they will not ripen to any perfeCtion. 

There are three kinds, the Italian, Spaniſh, and French: 
we have them therefore of various ſizes and flavours ; ſome pre- 
fer one, and ſome the other. 5 5 | 

The fine ſallad oil, as has been before mentioned, is mad: 
from this fruit, for which purpoſe they are gathered ripe ; but 
for pickling they are gathered when half-ripe, at the latter end 
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of June: they are put into freſh water to ſoak for two days 
after this they throw them into lime-water in wv hich ſome pearl- 
aſhes have been diffolved : they lie in this liquor ſix- and- thirty 
hours; then they are thrown into water which has had bay- 
falt diſſolved in it: this is the laſt preparation, and they are ſent 
over to us in this liquor: they are naturally as they grow on 
the tree very bitter, and therefore require all theſe preparations 
to bring them to their fine flavour. To ſome olives they add 
a ſmall quantity of eſſence of ſpices, which is an oil drawn 
from cloves, nutmeg, cinnamon, coriander, and ſweet-fennel 
ſeed diſtilled together for that purpoſe : twelve drops are enough 
for a buſhel of olives: ſome prefer them flavoured with this 
eſſence, but others like them beſt plain. | 


85 To pickle Capſicum Pods. | 5 
_ GATHER the pods, with the ſtalks on, before they turn red: 
cut a ſlit down the fide with a pen-knife, and take out all 
the ſeeds, but as little of the meat as poſſible; lay them in a 
ſtrong brine for three days, changing it every day; then take 
them out, lay them on a cloth, and lay another over them till 
they are quite dry; boil vinegar enough to cover them, put 
into it ſome mace and nutmeg beat ſmall : put the pods into a 
glaſs or jar, and when the liquor is cold, pour it over, then tiea 
bladder and leather over them. gn 


20 pickle Purſlain Stalks. 9 85 

WASH thi: ſtalks, and cut them in pieces ſix inches long; 
put them into water and ſalt, and let them boil up about a do- 5 OY. 
zen times; then ſtrain the liquor from them: make a pickle of i 
ſtale beer, white-wine vinegar, and ſalt: when they are cold put Th 
them in and cover them cloſe. 4 


EEC 


„ 


de * F 16 Free. hls; 
ut Pu four pounds of butter into a kettle of water, with 
nd three quarters of a pound of rendered beef ſuet ; boil it 


two or three minutes, pour it on twelve pounds of flower, work 
this into a pretty Riff- paſte, pull it into lumps to cool: raiſe the 
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pie. Uſe the ſame proportions for all raiſed pies, according to the 
ſize that is wanted, and bake them in a hot oven. 


Puff Paſte. 
RUB as much butter into ſome flower as poffible, without 
its feeling at all greaſy ; it muſt be rubbed in quite fine; put 
water to make it a nice light paſte, roll it out, ſtick bits of 
butter all over it, flower it, roll it up again: do is three 
times. This is proper for meat pies, 


Short Cruſt, 


RUB ſome butter and flower together, full fix ounces of 
butter to eight of flower; mix it up with as little water as poſſi- 
ble, ſo as to have it a ſtifiſh paſte z beat it well, roll it thin, 
This is the beſt cruſt for all tarts that are to be eat cold, and 
for preferved fruit. A moderate oven. 


Sugar Cruſt. 

HALF a ponnd of flower, half an ounce e of ſifted ſugar; 
work this with a little cream, and about two ounces of but- 
ter, into 4 {tiff paſte; roll it very thin: when the tarts are 
made, rub the white of an egg (firſt beaten) over them with a 
feather: ſift ſugar. A moderate oven. 


A Paſte to be baked or fried. 


| TAKE flower according to the quantity of paſte which is o 


be made, and mix it with ſome powder-ſugar, as much ſugar 
as flower; melt ſome butter very ſmooth, with ſome grated 
lemon-peel, and an egg well beat; mix up theſe ingredients 
till they are a firm paſte; bake it, or fry it. 


Beef Dripping clarified for Cruſt. 
_ BOIL it in water a few minutes; let it ſtand till cold; it 
wil © come off in a cake: it makes good cruſt for the kitchen, 


Beef Steak Pie. 

' RUMP ſteaks are the beſt : ſeaſon them with pepper ws 
ſalt, moſt pepper ; puff paſte top and 9 water to 
the diſh. * 12 e 

Beef Olive Pie. 

MAKE the olives as directed in the receipt for * beef 
olives: put them into puff paſte top and bottom; fill the pie 
with water: when baked pour in ſome rich * 


'A common 
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A common Veal Pie. 
AS the other two. | 


2 A rich Veal Pie. ns 

CUT ſteaks from a loin, a neck, a fillet, or a breaſt; ſeaſon 
them with pepper, ſalt, nutmeg, a very little pounded cloves; ſlice 
two ſweetbreads, ſeaſon them in the ſame manner; lay puff 
paſte round the diſh half an inch thick, then the meat, yolks 


cover it : when it is taken out of the oven, pour in at the top, 


cream and flower, and boiled up. 


_ Veal Olive Pie. 


olives; put them into a cruſt ; fill the pie with water: when 
baked, pour in ſome boiled gravy, thickened with a little cream 
and flower boiled together. It is a very good pie. 


5 Calf's Head Pie. 9 
CUT half a calf's head (firſt parboiled) into thin ſlices, 
ſeaſon with pepper and ſalt; lay it into a cruſt, with a little 


. 2 — - « hs 4 4 3 4 * ”* 4 4 AS 1” 3. tar FB, = > 4.4 ” * * * C * * 1 — . . — < : 
Te „ OO ee eee eee Eee eee ͤA o ĩ ĩ Ho» 
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hard; bake it about an hour and a half, then cut off the lid; 
W thicken ſome good gravy with a little flower; add ſome oyſters : 
ſerve it without a lid. es | 

It may be ſerved with the lid on. 


„„ 7, Wes 
= LAY a puff paſte half an inch thick at the bottom of a 
deep diſh or a mould; lay forced-meat round the fide of the 
= diſh ; cut ſome ſweetbreads in pieces, three or four, according 
to the ſize the pie is intended to be; lay them in firſt, then 
ſome artichoke bottoms cut into four pieces each, then ſome 
cocks-combs (or they may be omitted) a few truffles and 


had, yolks of eggs boiled hard, and forced-meat balls; ſeaſon 
with pepper and falt; almoſt fill the pie with water, cover 
it, bake it two hours: when it comes from the oven pour in 
ſome rich veal-gravy, thickened with a very little cream and 
flower, OG" . 
Mutton or Graſs Lamb Pie. 


TAKE the fat and ſkin from a loin, cut it into ſteaks, 
— ſeaſon 


* 


of eggs boiled hard, and oyſters at the top; fill it with water; 


1 
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through a funnel, ſome good boiled gravy, thickened with a little 


MAKE the olives as directed in the receipt for making veal 


good gravy, ſome forced-meat balls, and yolks of eggs boiled 


: morells, ſome aſparagus tops, and freſh muſhrooms if to be 
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pie. Uſe the ſame proportions for all raiſed pies, according to the 
fize that is wanted, and bake them in a hot oven. 


Puff Paſte. 
FR as much butter into ſome flower as poſſible, without 
Its feeling at all greaſy ; ; it muſt be rubbed in quite fine; put 
water to make it a nice light paſte, roll it out, ſtick bits of 
butter all over it, flower it, roll it up again: do this three 
: pipes, This is proper for meat pies, 


Short Cruſt. 

RUB ſome butter and flower together, full fix ounces of 
butter to eight of flower; mix it up with as little water as pofli- 
ble, ſo as to have it a ſtiffiſn paſte ; beat it well, roll it thin, 
This is the beſt cruſt for all tarts that are to be eat cold, and 

for preſerved fruit, A moderate oven. 


Sugar Cruſt. 
| HALF a pound of flower, half an ounce of ſifted ſugar; 
work this with a little cream, and about two ounces of but- 
ter, into a ſtiff paſte; roll it very thin: when the tarts are 
made, rub the white of an egg (firſt beaten) over them with a 
Feather ; ſift ſugar. A moderate oven, 


A Paſte to be baked or fried. 


be made, and mix it with ſome powder-ſugar, as much ſugar 
as flower; melt ſome butter very ſmooth, with ſome grated 
. lemon-peel, and an egg well beat; mix up theſe ingredients 
till they are a firm paſte ; bake it, or fry it. 


Beef Dripping clarified for Cruft. 


will come off in a cake : it makes good cruſt for the kitchen. 


Beef Steak Pie. 

> | RUMP ſteaks are the beſt : ſeaſon them with pepper and 
8 falt, moſt pepper; puff paſte top and bottom: water to fil 
the diſh, ks | | 


Beef Olive Pie. | 
MAKE the olives as directed in the receipt for making beef 
olives: put them into puff paſte top and bottom; fill the pie 
with water: : when baked pour in ſome rich V 


A common 


> * 8 7 
. a_ n ac i©o. 


' TAKE flower according to the quantity of paſte which is to i E 


BOIL it in water a few minutes; let it ſtand till cold ; it 
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| A common Veal Pie. Mt 

AS the other two. . 1 
A rich Veal Pie. By #1 

cuT Reaks from a loin, a neck, a fillet, or a breaſt ; ſeaſon 9 
them with pepper, ſalt, nutmeg, a very little pounded cloves; ; lice 1 
two ſweetbreads, ſeaſon them in the ſame manner; lay puff = 


paſte round the diſh half an inch thick, then the meat, ks 
of eggs boiled hard, and oyſters at the top; fill it with water; 
cover it: when it is taken out of the oven, pour in at the top, 
through a funnel, ſome good boiled gravy) Wieckenes with a little 
cream and flower, and boiled up. 


Veal Olive Pie. 

MAKE the olives as directed in the receipt for making veal | 
olives; put them into a cruſt ; fill the pie with water: when 
baked, pour in ſome boiled gravy, thickened with a little cream 
and flower boiled together. It is a very good pie. 


Calf's Head Pie. 

CUT half a calf's head (firſt parboiled) into thin flices, 
ſeaſon with pepper and falt; lay it into a cruſt, with a little 
good gravy, ſome forced-meat balls, and yolks of eggs boiled 
hard; bake it about an hour and a half, then cut off the lid; 
thicken ſome good gravy with a little : flower; 3 add lome oyſters : 
ſerve it without a lid. 

It may be ſerved with the lid on. 


A French Pie. 

LAY a puff paſte half an inch thick at the bottom of a 
deep difh or a mould; lay forced-meat round the fide of the 
diſh ; cut ſome ſweetbreads i in pieces, three or four, according 
to the ſize the pie is intended to be; lay them in firſt, then 
ſome artichoke bottoms cut into four pleces each, then ſome 
cocks-combs (or they may be omitted) a few truffles and 
morells, ſome aſparagus tops, and freſh muſhrooms if to be 
had, yolks of eggs boiled hard, and forced- meat balls; ſeaſon 
with pepper and falt ; almoſt fill the pie with water, cover 
it, bake it two hours: when it comes from the oven pour in 
ou rich veal-gravy, thickened with a very little cream and 
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Mutton or Graſs Lamb Pie. 
TAKE the fat and ſkin from a loin, cut it into leere Ki 
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334 THE LADY ASSISTANT. 
ſeaſon them well with pepper and falt z almoſt fill the diſh with 
water : puff paſte top and bottom. 


Haouſe Lamb Steaks. 
MAKE a nice pie with the ſame ingredients. 


| : Veniſon Paſty. e e 
_ BONE a neck and breaſt of veniſon, ſeaſon them well with 
pepper and ſalt, put them into a pan, with part of a neck of 
mutton ſliced and laid over them, a glaſs of red wine; cover 
them with a coarſe paſte, bake it an hour or two, bake it in a 


puff-paſte ; add a little more ſeaſoning and the gravy from the 


meat ; let the cruſt at the bottom be half an inch thick, the 
top cruſt thicker. If the paſty is to be eat hot, pour a rich 
gravy into it when it comes from the oven; if cold, that is not 
neceſſary : ornament the lid as it is liked. The breaſt and 
ſhoulder makes a good paſty : it may be baked in raiſed cruſt, 
If the meat is not to be very tender, three hours will bake a 


middle- ſized paſty very well, and more of the flavour of the 


veniſon is retained than if firſt baked, 
A Pork Pie 


IS made in the ſame manner as beef or mutton pie. 
3 8 

SEASON a hare (when cut into pieces) with nutmeg, pep- 
per, and fait; jug it with half a pound of butter: it muſt do 
above an hour, cloſe covered, in a pot of boiling water : make 
forced-meat, to which add the liver bruiſed, and a glaſs of red 
wine; let it be high-ſeaſoned, lay it round the inſide of a raiſed 
cruſt, put in the hare when cool, and add the gravy that come! 


two hours. 

A Rabbit Pie to be eat hot. 
TAKE a couple of young rabbits and cut them into quar- 
ters; take a quarter of a pound of bacon, and bruiſe it to pieces 
in a marble mortar, with the livers, ſome pepper, ſalt, a little 
mace, and ſome parſley cut ſmall, ſome chives, and a few leaves 
of ſweet baſil: when theſe are all beaten fine, make the paſie, 
and cover the bottom of the pie with the ſeaſoning ; then put 
in the rabbits; pound ſome more bacon in a mortar, mix witl 
it ſome freſh butter, and cover the rabbits with it, and ove! 
that lay ſome thin ſlices of bacon ; put on the lid, and fend it 
to the oven; it will take two hours baking: when it is 1 
8 | my take 
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from it, with ſome more rich gray ; put on the lid, bake it i 
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take off the lid, take out the bacon, and ſcum off the fat: if 


there is not gravy enough i in the ak pour in fome rich mutton 
or veal gravy boiling Re 
1 


5 A common Gooſe Pie. 
3 MAKE a raiſed cruſt, quarter the gooſe, ſeaſon it well, lay 
it into the cruſt, half a pound of butter at the top cut into 


© pieces ; lay on the lid ; bake it gently. 


} A rich Gooſe Pie. 

E | BONE a gooſe and fowl, ſeaton them very well; put he 
EZ fowl into the gooſe, and ſame forced-meat into the fowl; 

W theſe into a raiſed cruſt, fill the corners with a little ick 
W meat; cut half a pound of butter into pieces, which lay on the 
3 top cover it; bake it well. Gooſe pie is eat cold. 


Giblet Pie. 
a ſauce-pan, with ſome water, a little whole pepper, an onion, 


Ja little falt, and a bunch of ſweet herbs; let them ſtew till 
tender, cloſe covered; lay a puff paſte in the diſh; then a rum 


R 
F 
as > 


ö 


it about two hours; when it is drawn pour in the gravy: the 
teak may be omitted. 


N 


4 Dutch Pie 


f 5 MAV de made as either of the gooſe pies, omitting the 
ol; or with puff paſte. 
0 


1 A common Chicken Pie. 
1 cur a 8 or two into pieces; ſeaſon high with pepper 
ii 


und ſalt; puff paſte at the bottom of the diſh : ſtick on the 
chicken * and there a bit of butter; fill the diſn with water, 
eover it; bake it in a moderate oven. It may be made richer 


r- 7 Py in 1 gravy inſtead of water. . 

e | 

0 4 rich Chicken Pie. 

ves LAY a puff paſte at the bottom of the diſh, and upon that 
te, ound the fide a thin layer of forced - meat. Seng high with 
out Pepper and ſalt two ſmall chickens cut into pieces; put ſome 
ith f the pieces into the diſh ; then a ſweetbread or two cut into 
ver : dieces, and well ſeaſoned, a few trufi-ss and morells, ſome 
4 it utichoke bottoms cut each into four pieces, then the remainder 
mM i the . ſome forced-meat balls, yolks of eggs dr, 
ake ar 
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BH CLEAN the giblets very well; put all but the liver into 


ſteak peppered and ſalted ; then the giblets ſeaſoned, with the 
liver; add the liquor they were ſtewed in, cloſe the pie; bake 
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hard, chopped a little, and ſtrewed over the top, a little water; 
cover the pie: when it comes from the oven pour in a rich 
gravy, thickcned withga little flower and butter. If agreeable, 
add to the pie freſh muſhrooms, aſparagus tops, and cocks. 
combs. | | - 5 

N. B. The chickens are very excellent larded with bacon, 
and ſtuffed with ſweet herbs, pepper, nutmeg, and mace: they 
are only then ſlit down, and laid into the pie. 

Pigeon Pie. 

SEASON the pigeons extremely well, inſide and out, put: 
bit of butter into each; lay them in the diſh on a puff paſte, 
the breaſts downwards, the gizzards and livers all together in 
the middle of the diſh ; put in ſome water, cloſe the pie, bake 
it well ; pour in ſome good gravy when it comes from the 
oven, A good rump-ficak under the pigeons is a great ad- 


dition. | 
A rich Pigeon Pie. 

LAY puff paſte at the bottom of the diſh, ſeaſon the pi. 
geons high; ſtuff the craws with forced-meat; lay them in 
the diſh, the breaſts downward; fill all the ſpaces with forced- 
meat balls, yolks of eggs boiled hard, aſparagus tops, atti- 
choke bottoms cut into pieces; cover it and bake it well: when 
it comes from the oven pour in ſome rich gravy. Stuffing the 
craws may be omitted, and every other addition but forced- 
meat balls and hard eggs, © - 


„„ Vermicelli Pie. 
TAKE four pigeons, ſeaſon them with a little pepper and 
ſalt, ſtuff them with a piece of butter, a few crumbs of bread, 
and a little parſley cut ſmall ; butter a deep earthen diſh well, 
and then cover the bottom of it with two ounces. of vermicelli; 
make a puff paſte, roll it pretty thick, and lay it on the diſh; 
then lay in the pigeons, the breaſts downward : put a thick lid 
on the pie, and bake it in a moderate oven; when it is enough, 
take a diſh proper for it to be ſent to table in, and turn the pie 
on it, The vermicelli is then on the top, and looks ver) 


pretty. | 
1 A Shropſhire Pie. | 
MAKE ſome good puff paſte, let the fide cruſt be thick; 
cut two rabbits into pieces, two pounds of fat pork cut into 
little pieces; ſeaſon them with pepper and falt, cover the diſh 
with cruſt, lay in the rabbits, and mix the pork with — F 
| | | t 


#1 
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5 take the livers of the rabbits, parboil and bruiſe them in a mor- 
tar, with a little fat bacon, ſome ſweet herbs, and a few oyſters ; 
ſeaſon them with pepper, ſalt, and nutmeg ; mix theſe up with 
the yolk of an egg into balls, lay them into different parts of 


cocks-combs, a ſmall nutmeg grated, half a pint of red wine, 
and half a pint of water: bake it an hour and a half in a quick 
oven. 1 | EY | BE 

B Ham and Chicken Pie, 


boiled, pepper them, lay them at the bottom of a diſh, on a 
good puff paſte, about half an inch thick; ſeaſon a fowl (firſt 
eut into four quarters) with a good deal of pepper, but a little 
Walt; lay on the top ſome hard yolks of eggs, a few truffles and 
morells, and cover all with ſome more ſliced ham peppered; fill 
the diſh with gravy ; cover it; let the cruſt be pretty thick; 


taken out of the oven. If to be eat cold omit the gravy, 


To make a Yorkſhire Chriſtmas Pie. 
= MAKE a good ſtanding cruſt, the wall and bottom muſt be 
Very thick; then take a turkey and bone it, a gooſe, a fowl, a 
Wpartridge, and a pigeon ; ſeaſon them well Take half an ounce 
of cloves, half an ounce of black pepper, beat fine together, 
wo large ſpoonfuls of ſalt ; ſlit the fowls all down the back, and 


Winto the fowl, the fowl into the gooſe, and the gooſe into the 


1 2 urkey, which muſt be a very large one; ſeaſon them all well 
; Wilt, and lay them in the cruſt ; caſe a hare, wipe it with a 
h Wclcan cloth, joint it and cut it to pieces, ſeaſon it and lay it cloſe 


Won one {ide ; on the other fide woodcocks, or any ſort of game: 
Net them be well ſeaſoned and laid cloſe; put four pounds of 


10 butter into the pie, and lay on a very thick lid: it muſt have 
» very hot oven, and will take four hours baking. | 

2 = The cruſt will take a buſhel of flower. 

Ty 3 Partridge Pie to be eat hot. 


TAKE three brace of full-grown partridges, let them be 
truſſed in the ſame manner as a fowl for boiling ; put into a 


k ; rarble mortar ſome eſchalots, and ſome parſley cut ſmall, the 
nto "vers of the partridges, and twice the quantity of bacon ; beat 
iſh ebeſe together, and ſeaſon them with pepper, ſalt, and a blade 
n; er two of mace ; when theſe are all pounded to a paſte, add to 


nem ſome freſh muſhrooms, then raiſe the cruſt for the pie, and 


the pie, with ſome artichoke bottoms cut into pieces, and ſome 


CUT ſome ſlices, not too thin, from a ham that has been 


3 — 


bake the pie well, and add to it ſome rich gravy when it is 
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bacon in a mortar, and mix it with the livers, ſcalded and 
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cover the bottom of it with the ſeaſoning ; then lay in the 
partridges, but no ſtuffing in them; put the remainder of the 
ſeaſoning about the fides and between the partridges ; then 
ſtrew over them ſome pepper and ſalt, and a little mace, ſome 
eſchalots, ſome freſh muſhrooms, and a little bacon, beat fins 
in a mortar; lay a layer of it over the partridges, and ſome 
thin ſlices of bacon ; put on the lid. It will take two hours and 
a half baking: when it is done take off the lid and the flices of 
bacon, and ſcum off the fat; put in a pint of rich veal-gray, 

and ſqueeze in the juice of an orange. | — 


Partridge Pie to be eat cold. 
TAKE fix or eight young partridges, truſs and beat the 
breaſts very flat, finge and broil them upon a ſtove over a very 
clear charcoal fire; when they are cold lard. them; beat ſome 


bruiſed; put ſome of this into the partridges; then make a ſes- 
ſoning with ſome ſweet herbs, pepper, falt, nutmeg, mace, 
and ſome lemon-peel ſhred very fine : make a raiſed cruſt for 
the pie, and lay upon it a little of the ftuffing of the livers of 
the partridges, over that a little of the ſeaſoning, and then lay 
in the partridges; ſtrew ſome of the ſeaſoning over them, then 
put among them ſome bits of butter, and a little bacon cut 
very fine, with a few leaves of ſweet-baſil, two or three bay- 
leaves, and a few freſh truffles: lay theſe amongſt the par. 
tridges, and over them a few very thin flices of bacon ; put on 
the lid, and ſend it to the oven: it will take three hours baking, 
after which it muft ſtand to be cold. This is the right French 
partridge pie. = 


= A Woodcock Pie to be eat cold. Fs 

THIS pie is made very much like the partridge, only tht 
_ entrails are made uſe of: when the woodcocks are picked put 
the entrails by, and truſs them as for roaſting; make the breaf- 
bone flat, and broil them over ſome clear charcoal: when the 
are cold lard them all over, then pound ſome bacon in a mat- 
ble mortar, mix it with the livers of the woodcocks, which 
alſo bruiſe, with two or three leaves of ſweet-baſil ; cut tht 
entrails very ſmall, and mix them with the other ſeafoning} 
raiſe the pie; lay at the bottom ſome of the ſtufſitig, and put 
the reſt into the birds, putting between them ſome pounded 
bacon and freſh butter mixed together, with a very little mace, 
pepper, and ſalt: when the pie is almoſt filled, take a cue 

4 855 : 
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cut quite round a fillet of veal, and over that ſome flices of 


bacon, cut very thin; then put on the lid: it ſhould ſtand 


three or four hours, according to the quantity of birds: when 


it comes out of the oven ſet it to cool. | 
The French are very fond of theſe cold pies; and indeed 
they are excellent. A pigeon pie made after this manner, the 


pigeons larded and ſtuffed, is very good. 


2 Turbot Pie. 
WHEN the turbot is waſhed, parboil it, and ſeaſon it with 


a little pepper; ſalt, cloves, mace, nutmeg, and ſweet herbs 


cut fine: when the paſte is made lay in the turbot, with ſome 
yolks of eggs boiled hard, a whole onion (which muſt be taken 
dut when the pie is baked ;) lay a great deal of freſh butter on 
the top, and cloſe it up. It is good cold or hot. 


Salmon Pie. 


MAKE a good puff paſte, and lay it at the bottom of a diſh g 


take ſome of the middle part of a ſalmon and cut it into ſmall 
pieces; ſeaſon them with pepper, ſalt, cloves, and mace ; lay 
ſome butter upon the paſte, then a layer of ſalmon, and then 


ſome more butter, till it is full: make a forced-meat with an 


eel chopt fine, ſome hard eggs, two or three anchovies, ſome 
marrow, and fweet herbs, a little grated bread, and a few 


oyſters, ſome pepper, ſalt, and ſpice : make ſome gravy with 


the liquor the cels were boiled in: put on the lid, 


1 Sole Pie. 
TAKE two pounds of eels, boil them tender, pick the fleſh 
from the bones, put the bones into the liquor the eels were 


boiled in, with a blade of mace, and falt ; let them boil till 


there is only a quarter of a pint of liquor, then ſtrain it; cut 
the fleſh of the eel very fine, with a little lemon-peel cut ſmall, 
a little ſalt, pepper, and nutmeg, a few crumbs of grated 


| bread, parſley cut fine, and an anchovy; mix a quarter of a 


pound of butter and lay it in the diſh ; cut the meat from a pair 
of large ſoles, and take off the fins; lay it on the forced-meat, 
then pour in the liquor the eels were boiled in, and cloſe the 


pie. A turbot-pie may be made the ſame way. The bones 
ſhould be boiled with a little ſpice, to make gravy to put inta 
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with water; butter it well. 


340 THE LADYs ASSISTANT. 
Carp Pie. 
SCALE, gut, and waſh a brace of carp very clean; take 2 
large eel, ſkin it, boil it a little, and mince it; mix it with 
ſweet herbs, and the yolks of hard eggs, ſome anchovies, and 


a pint of oyſters cut very ſmall ; ſeaſon with pepper, ſalt, mace, 


cloves, and a little ginger, half a pound of butter, and the 
yolks of five hard eggs; work all together like a paſte ; ftuff 
the carp with this forced-meat, and put them into the pie; fave 
the liquor the eel was boiled in, put in the eel bones, a little 
mace, whole pepper, an onion, ſome ſweet herbs, and an 


_ anchovy ; boil it till there is about a pint, ſtrain it, and add 


to it a quarter of a pint of white wine, and a lump of butter 


rolled in flower; boil it up, and pour ſome of it into the pie; 


if there is any forced-meat left after ſtuffing the carp, make it 
into balls, and put it into the pie. Warm the reſt of the liquor 
and pour into it when it is taken out of the oven. 1 9 5 


„„ „ Nene ee, 
LAY at the bottom of the diſh a layer of butter, then grate 
in ſome nutmeg, with pepper, ſalt, and mace ; lay in the tench, 
cover them with ſome butter, and pour in ſome red wine and a 


little water, then put on the lid; when it comes from the oven, 
pour in melted butter, with ſome gravy in it. 


5 Trout Pie. on 
TAKE a brace of trout, and lard them with eeſs; raiſe 
the cruſt, and lay a layer of freſh butter at the bottom; then 
make a forced-meat of trout, muſhrooms, truffles, morells, chives, 
and freſh butter; ſeaſon them with ſalt, pepper, and ſpice ; mix 
theſe up with the yolks of two raw eggs; ſtuff the trout with 
this forced-meat, lay them in the pie, cover them with butter, 
put on the lid, and ſend it to the oven; have ſome good fiſh- 
gravy ready to pour into the pie when it is baked, 

„ Sn 

CUT the eels into pieces; ſeaſon them with pepper and ſalt, 

a very little dried ſage 3 put them into a puff paſte, fill the pie 


Lobſter Pie. 5 


BOIL a couple of lobſters, take them out of the ſhells ; 


ſeaſon them with pepper, mace and nutmeg, beat fine ; bruiſe 
the bodies, and mix them with ſome oyſters (if in ſeaſon) cut 


fine a ſmall onion, a little parſley, and a little grated bread ; 
— ſeaſon 
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ſeaſon with a little ſalt, pepper, ſpice, and the yolks of two 
raw eggs; make this into balls; then make ſome good puff 
paſte, butter the diſh, lay in the tails, claws, and balls, cover 
them with butter, pour in a little fifh-cullis or gravy, cover 


the pie; have a little hſh-gravy to put into it when it is taken 
out of the oven, Ms | 


FF 


F A 56, 


Meat Patties. Ou | 
Mk tins ſhould be about the ſize of a ſmall tea- cup, but 
1 not ſo deep; lay puff paſte at the bottom, put in ſome. 
& forced-meat, and cover it with puff paſte; bake them a light 
brown, turn them out; five or ſeven make a ſide diſh, 

- 
ADD to the forced-meat a little veal, or chicken minced, 
and a ſpoonful or two of gravy. 25 


Or, X 

MINCE either veal or cold chicken, a little ſuet, a few 
ſprigs of parſley ; ſeaſon with pepper, ſalt, and nutmeg ; ſhake 
this over the fire with ſome veal gravy, a ſpoonful or two of 
cream, a little flower : fill the patties, which make in the fol- 
lowing manner.— Lay puff paſte into the tins, rolled not too 
thick, mould them neatly round the edge, with no top cruſt, 
bake them; fill this cruſt juſt as it is going to table. 


EE Fi Patties. 

TAKE a male carp which has a milt, a tench, and a ſilver 
ce]; boil them a little: take half a dozen oyſters, half-ſtew 
them, pick the fleſh from the bones of the fiſh, and beat it to- 
gether in a mortar, with the milts of the fiſh, ſome mace, and- 
ſome white wine; mix them well together : make ſome rich 
puff paſte, line the tins with it, then put in the forced-meat, 
Tb one oyſter and a bit of butter; put on the lid, and bake 
them. | | | 
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Th Oyſter Patties. 3 1 

TAKE ſix large oyſters, and a fine ſilver eel, pick the meat 3" 

from the bones, beat it in a marble moxtar, with ſome pepper, A 
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ſalt, two cloves, and as much mountain wine as will ſoften i it; 


make ſome good puff paſte, take one of the oyſters, wrap it 
up in the forced- meat, and put to it a piece of butter; cloſe 
the patties, a and bake them. 


Lobſter Patties. 

BREAK the lobſters after they are boiled, take the meat 
from the ſhells, pull the meat and claws into threads with a 
fork, bruiſe their bodies very fine, take a piece of butter; mix 
all together, and put them into rich butter, or rich puff paſte, 
then fry them. 


Fried Patties. 
TAKE ſome veal, according to the quantity that are to be 


made, cut it very mall; ; take fix oyſters cut ſmall, and ſome 


crumbs of bread ; mix the oyſter-liquor with the bread, and a 
little ſalt; when the ingredients are well mixed, put them into 


a ftew-pan, with a piece of biitter, and ſtir them for three or 


four minutes over the fire; make ſome very good puff paſte, roll 
it out, and cut it in little bits, the ſize of half a crown, ſome. 


round, ſquare, and three-cornered ; put a little of the forced- 


meat upon them, and turn them up at the edges, to keep the 
meat and gravy in; ſet on a frying-pan full of hog? s-lard, and 


| Iry them; it mult be boiling hot. 
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n D414 N65. 
BOILED PUDDINGS. 


IF the pudding is to be boiled in a cloth, ſee that it is very 
clean, dip 1 it in hot water, and flower it wal; if in a ba- 


Jon, butter it; always mix the flower with a very little milx 


firſt, which will make the pudding ſmooth, 


Beef Steak Pudding. 


CUT a pound of ſuet very fine, mix it well with half a 
quartern of flower, add ſome ſalt, and mix it up into a ſtiff 
cruſt with cold water, roll it out; beat ſome rump ſteaks a 
little with the rolling-pin, put them into the cruſt, tie it up in 
a Cloth; ſet on a pot of water, and when it boils, put in the 
pudding, If it is a large one, it will take five —_ Sep 

malle 
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; ſmalleſt. requires two hours. Mutton chops or pigeons may be 
1 dreſſed i in the ſame manner. 


Veal Suet Pudding, 
TAKE the crumb of a three-penny-loaf cut into flices, two 
| quarts of milk, boiled and poured on the bread, one pound of 
= veal-ſuet, melted down and poured in the milk ; add to theſe 
one pound of currants, and ſugar to the taſte, half a nutmeg, 


I fix eggs, well mixed together; if baked, butter the diſh well. 


This does for baking or boiling, 


” | Cabbage Pudding. | 
| TAKE two pounds of beef. ſuet, as much of the lean part 
of a leg of veal; take a little cabbage and ſcald it, then bruiſe 
the ſuet, veal, and cabbage together 1 in a marble mortar ; ſeaſon 
= them with mace, nutmeg, ginger, a little pepper, and ſalt; 


ſome green gooſeberries, grapes, or barberries—in winter, ſome 


verjuice z mix them all well together, with the yolks of four or 


hye eggs well beat; wrap all up together in a green cabbage- 
leaf, tie it in a cloth ; z an hour will boil it, 


Suet Pudding. 
A pound of ſuet ſhred, a quart of milk, four eggs, two tea- 


ſpoonfuls of grated ginger, a little ſalt, and flower enough to 


make it a thick batter; boil it two hours ; it may be made into 
dumplings ; 3 boll them half an hour. 


A light Pudding. | . 


BOIL a little nutmeg and cinnamon in a pint of new milk, 
take out the ſpice ; beat eight yolks and four whites of eggs, a 
glaſs of ſweet mountain, a little ſalt and ſugar ; mix a ſpoon- 
ful of flower very ſmooth in a little of the milk, then put all 
together, with the crumb of a halfpenny roll orated ; z tie this in 


a thick cloth, boil it an hour; ſerve it with butter melted, and 
Wine and ſugar poured over it. | 


Batter Pudding 


A pint of milk, four eggs, four [Sonfuls of flower, half a 


grated nutmeg, a little ſalt ; tie the cloth very cloſe, boil it 
three quarters of an hour.—Melted butter. 


N. B. Batter puddings muſt always be tied cloſe; bread 


puddings looſe, 
_ Haſty Pudding. 


T AKE a | pint of cream, and the ſame quantity of milk, 2 
Z 4 little 
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little ſalt, and ſweeten it with loaf ſugar; make it boil; then 
put in ſome fine flower, keep it conſtantly ſtirring while the 
flower is put in, till it is thick enough, and boiled enouph ; pour 
it out, and flick the top full of little bits of butter. It may be 
eat with ſugar or ſalt, LE 


Another. 

TAKE an egg, and break it into ſome flower, work it uy 
to a ſtiff paſte, then mince it very ſmall ; put on a quart of 
milk to boi], put in the minced paſte, with a little ſalt, ſome 
beaten cinnamon, ſugar, and a piece of butter ; keep it ſtirring 
all one way till it 1s thick, 


To make an Oatmeal Pudding after the New-England 

- Manner. | 
TAKE a pint of whole oatmeal, ſteep it in a quart of boiled 
milk over-night; in the morning take half a pound of beef— 
ſuet ſhred fine, and mix with the oatmeal and milk, ſome 


. grated nutmeg, and a little ſalt, with the yolks and whites of 
three eggs, a quarter of a pound of currants, a quarter of a 


pound of raiſins, and as much ſugar as will ſweeten it; ſtir it 
well together, tie it pretty cloſe, and boil it two hours, —Sauce 
melted butter, 5 e 

N Cuſtard Pudding. 

BOIL a piece of cinnamon in a pint of thin cream; a quar- 
ter of a pound of ſugar; when cold, add the yolks of hve eggs 
well beaten ; ſtir this over the fire tii] pretty thick, it muſt not 
boil; when quite cold, butter a cloth well, duſt it with flower, 
tie the cuſtard in it very cloſe, boil it three quarters of an hour; 
when it is taken up, put it into a baſon to cool a little; untie 
the cloth, lay the difh on the baſon, turn it up; if the cloth is 
not taken off carefully, the pudding will break ; grate over it 
a little ſugar. — Melted butter and a little wine in a boat. 


Duaking Pudding. | 
BOIL a quart of cream; when almoſt cold, put to it four 


eggs that have been beaten very well, a ſpoonful and a half of 


© | 1 . | 
flower, ſome nutmeg and ſugar; tie it cloſe in a buttered cloth, 


boil it an hour, turn it out with care, —Melted butter and a 
little wine and ſugar poured over it, 


Bread Pudding. ? 
POUR a pint of boiling milk upon the crumb of a penny 
loaf grated, and two ounces of butter ; a little ſugar and nut- 
TAR . meg; 


/ 


THE LADY's ASSISTANT. 345 


meg; when cold, add four eggs beaten ; mix well all together, 
boil it an hour; if agreeable, add half a pound of currants 


picked and waſhed, —Melted butter, a little ſugar, and white 
wine. 


; Common Rice Pudding. 
= BOIL a quarter of a pound of rice in a cloth, leave it room 

to ſwell z when it has boiled an hour, untie it, and ſtir in a. 
quarter of a pound of butter, ſome nutmeg and ſugar; tie it 
up, and boil it another hour; pour melted butter over it. 


Or >. 
BOIL a quarter of a pound of rice, and half a pound of 


raiſins two hours; throw over it grated nutmeg, ſugar, and 
melted butter. 


A fine boiled Rice Pudding. 

TAKE a quarter of a pound of flower of rice, put it over 
the fire in a pint of milk, and keep it conſtantly ſtirring, that 

it may not ſtick nor burn to the ſauce-pan; when it is of 4 
proper thickneſs, take it off, put it into an earthen pan, and 
put to it half a pound of butter while it is hot enough to melt it, 

but not to oil; put to it half a pint of cream, or milk, the 

yolks of eight eggs, the whites of two, with ſugar to ſweeten 

it, the peel of a lemon grated, (grate ir off with the lumps of 

| ſugar) then put it into china cups, and boil them; pour over 

them melted butter, with a little white wine and ſugar. 


Tanſey Pudding. 5 
PUT as much boiling cream to four Naples biſcuits grated 
as will wet them; when cold, add four yolks of eggs, ſome 
juice of ſpinach, and a very little tanſey-juice ; it muſt be co- 
& loured a light green; a little ſugar ; ſtir all over a flow fire till 
it thickens ; when cold, tie it cloſe in a cloth buttered and 
flowered ; boil it three quarters of an hour; put it into a ba- 


© fon, let it ſtand a little, turn it out with care; pour round it 
melted butter and ſugar, | 2 


9 Amond Pudding. Eo 

= STRAIN two eggs well beaten into a quart of cream, a 
penny-loaf grated, one nutmeg, fix ſpoonfuls of flower, half a 

pound of almonds blanched and beaten fine, half a dozen bitter 

almonds ; ſweeten with fine ſugar; add a little brandy ; boil it 


half an hour; pour round it melted butter and wine; ſtick it 
with almonds blanched and lit. 
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meat from the bones, and chop it very fine; then add the 


the cloth and flower it; tie it cloſe ; it ſhould boil three hours. 


ſerve it with melted butter, wine, and ſugar. 


© beaten ginger, a pound of prunes; tie it in a cloth, boil it an 
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| Sago Pudding. 

BOIL two ounces of ſago in one pint of milk, till tender; 
when cold, add five eggs,' two Naples biſcuits, a little brandy, 
ſugar to the taſte ; boi] it in a baſon.— Melted butter and a little 
wine and ſugar. | 0 5 
af 5-Foot Puddine. 
TAEE four feet, boil them tender ; pick the niceſt of the 


crumb of a penny-loaf grated, a pound of beef-ſuet ſhred 
ſmall, half a pint of cream, ſeven eggs, a pound of currants, 
four ounces of citron cut ſmall, two ounces of candied orange- 

eel cut like ſtraws, a nutmeg, a large glaſs of brandy ; butter 


Biſcuit Pudding. 

POUR a pint of boiling cream or milk over three penn 
Naples biſcuits grated ; cover it cloſe ; when cold, add the yolks 
of four eggs, two whites, nutmeg, a little brandy, half a ſpoon- 
ful of flower, ſome ſugar ; boil this one hour in a china baſon; 


3 A Prune Pudding. | 
MIX four ſpoonfuls of flower into a quart of milk, ſix eggs, 
only three of the whites, a little ſalt, two tea-ſpoonfuls of 


hour. —Damſons may be uſed inſtead of prunes, but then ſug (i 
muſt be added, | 


A very good common Pudding, with Currants, 

A POUND of currants, a pound of ſuet, five eggs, four 
ſpoonfuls of flower, half a nutmeg, a tea-ſpoonful of ginger, a 
little powder ſugar, a little ſalt ; boil this three hours, 


An excellent Plumb Pudding, AX 
ONE pound of ſuet, the ſame of currants, the ſame of ra 
ſins ſtoned, the yolks of eight eggs, the whites of four, the 
crumb of a penny-loaf grated, one pound of flower, half! 
nutmeg, a tea-ſpoonful of grated ginger, a little ſalt, a ſmal 
glaſs of brandy ;z beat the eggs firſt, mix them with ſome milk; 
by degrees add the flower and other ingredients, and what mor 
milk may be neceſſary; it muſt be very thick and well ſtirred 
boil it five hours, eds 


V Hunt 
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: A Hunting Pudding. 
MIX a pound of flower with a pint of cream, and eight eggs 


| that have been well beaten, a pound of beef-ſuet, the ſame of 
| currants, half a pound of raifins ſtoned and chopped, two 
ounces of candied citron, two ounces of candied orange cut 

| ſmall, a nutmeg, and a glaſs of brandy ; boil this four hours, 


Apple Pudding. „ 5 
MAKE a puff paſte, roll it near half an inch thick; pare 


and core the apples, fill the cruſt; grate a little lemon- peel, 


(and a little lemon juice in winter, it quickens the apple) put 


in ſome ſugar, cloſe the cruſt, tie it in a cloth ; a ſmall pud- 
ding will take two hours boiling, a large one three or four. 


New College Pudding. 


3 A TWO-PENNY loaf grated, four ounces of beef-ſuet 


& ſhred, and four ounces of marrow, ſix ounces of ſcalded currants, 
four of fine ſugar, half a nutmeg, a little ſalt, the yolks of fix 


| eggs, the whites of three, a little brandy ; mix all well, and boil 


the pudding half an hour; melted butter, wine, and ſugar : 


ſweetmeats may be added. 


Duke of Buckingham's Pudding. 
HALF a pound of ſuet chopped fine, a quarter of a pound 


of raiſins ſtoned and chopped, two eggs, a little nutmeg and 


ginger, two ſpoonfuls of flower, a little ſugar to the'taſte ; tie 


it cloſe, boil it four hours at leaſt; ſerve it with melted butter, 
ſack, and ſugar. | _ 


Duke of Cumberland's Pudding. 


F LOWER, grated apple, currants, chopped ſuet, ſugar, of 
| each ſix ounces ; ſix eggs, a little nutmeg and ſalt; boil it two 


hours at leaſt; melted butter, wine, and ſugar, 


An Herb Pudding. | A 


TAKE a quart of protts, ſteep them in warm water half an 
hour; take a pound of hog's-lard, cut it in little bits; take of 


ſpinach, beets, parſley, and leeks, a handful of each, three 


large onions chopped ſmall, three ſage-leaves cut fine; put in a 


| little falt, mix all well together, and tie it cloſe. It will require 
to be taken up in boiling, to looſen the ſtring a little. 


i I Spinach Pudding. 5 

TAKE a quarter of a peck of ſpinach, pick and waſh it 
clean, put it into a ſauce- pan with a little ſalt; cover it eloſe 
and boil it tender, throw it into a ſieve to drain, and then cut it 


ſmall; 
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ring till it begins to be thick, then wet the pudding- cloth, and 


a a paſte; grate a penny loaf into the yolks and whites of four 


flower, the ſize of a gooſe egg; throw them into the water, 
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ſmall ; beat up ſix eggs, and mix them with half a pint of 
cream or milk, a ſtale roll grated fine, a little nutmeg, and 3 
quarter of a pound of melted butter; ſtir all well together, put 
it into the ſauce-pan the ſpinach was ſtewed in; keep it fi. 


flower it well; tie it up, and boil it an hour; turn it into a diſh, 
and pour over it melted butter, with a little Seville orange 
ſqueezed in it, and ſugar. 


A boiled Lemon Pudding. 
TAKE two large lemons, pare them thin, and boil them in 
three waters till they are tender; then beat them in a mortar to 


eggs well beaten, half a pint of milk, and a quarter of 2 
pound of ſugar ; mix all theſe well together, put it into 2 
wooden diſh well buttered, and boil it half an hour, 


IA Cd S$3$65 44355453344 $$4$34 434% 
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Suet Dumplings, with Currants. = 

| PINT of milk, four eggs, a pound of ſuet, a pound of Wi 
currants, a little ſalt and nutmeg, two tea-ſpoonfuls of | 
ginger, what flower will make it into a light paſte ; when the 
water boils, make the paſte into dumplings, rolled with a litl: 


move them gently, to prevent their ſticking : a little more than 
half an hour will boil them, 


| Norfalk Dumplings. 
MAKE a batter with a pint of milk, two eggs, a little ſalt 
and ſome flower; drop this in little quantities into a pan 0 
boiling water; they will be done in three minutes; throw them 
into a ſieve or cullender, to drain, e 


11 0 Raſberry Dumplings. 
MAKE a good puff paſte; roll it, ſpread over it raſber! 
jam; roll it up, and boil it a good hour; cut it into five flices, 
pour melted butter in the diſh; grated ſugar round, 


Pennyroyal Dumplings. 
THE crumb of a penny loaf grated, three quarters of a pu 
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f of beef-ſuet, the ſame of currants, four eggs, a little brandy, 


Ja little thyme and pennyroyal, a handful of parſley ſhred; mix 


all well, roll them up with flower; put them into cloths: three 


1 


zn hour. 


two hours, 


quarters of an hour boils them. 


Zeaſt Dumplings. 


1 55 Pigeon Dumplings. 
SEASON them well; put them ſingly into a piece of puff 


paſte, rolled half an inch thick; tie them in cloths ; boil them 


. 030-4465 4$ 


BAKED PUDDINGS. 
Yorkſhire Pudding baked under Meat. 


A QUART of milk, three eggs, a little falt, ſome grated 


. ginger, and flower enough to make it as a batter pud- 


Wing; put it into a ſmall tin dripping-pan, of a ſize for the 


Purpoſe; put it under beef, mutton, or veal while roaſting ; 


hen brown, cut it into four or five lengths, and turn it, that 


Wt may brown on the other fide. 


F - |. Bread Pudding: 

BOIL one pint of milk, with a bit of lemon-peel ; when it 
as boiled, take out the peel, and ſtir in a quarter of a pound of 
utter, fome nutmeg, and ſugar; when the butter is melted, 
our it over four ounces of grated bread ; cover it; when cold, 
ad three eggs well beaten; butter a diſh, and pour this in juſt 
it goes to the oven. | „ 8 


0 
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| A plain Pudding. 

TAKE a pint of milk, boil in it three laurel-leaves, a litt!s 
grated lemon- peel, and a bit of mace; then ſtrain it off, and 
with a little flower make it into a pretty thick haſty pudding; 
then ſtir into it a quarter of a pound of butter, two ounces 0 
ſugar, half a ſmall nutmeg grated, five yolks and three white 
of eggs; beat them well up all together; pour it into a di 
and bake it. = | 


| Common Whole-Rice Pudding. 
TO half a pound of whole rice waſhed, add three pints d 


milk, a quarter of a pound of butter cut into bits, ſome cin. 


namon, ſugar, and grated nutmeg ;z an hour and a half vil 


bake its 3 
round. Rice Pudding. 

TO fix ounces of rice, one quart of milk; ſtir this over the 
fire till thick; take it off, put in a piece of butter the ſize of! 
walnut; when juſt cold, add eight yolks of eggs, four whitez 
well beaten; raſp the peel of a lemon, and put to it ſome ſugar 
with the juice, then mix all together; puff paſte at the botton 
of the diſh : half an hour bakes it. ren | 


3 a Or 1 | | | 

FOUR ounces of butter, four of ſugar, four yolks of egg 

two whites, the juice and rind of a lemon, five or ſix ſpoonfuls 

of milk, two of rice; ſtir all over the fire: bake it with d 

without puff paſte, 2 = a 

8 Rice Pudding, with Currants. „ 

BOIL three quarters of a pound of ground rice in thre 

pints of milk, til] thick; then add one pound of beef-ſuet fare, 

one pound of currants, the crumb of a penny-loaf grated, i} 

quarter of a pound of ſugar, one nutmeg, a little ſweet mout- 
tain or brandy : one hour will bake it. 5 


Tanſey Pudding. 
BEAT twelve yolks, and four whites of eggs; put to then 
one quart of cream; colour this with the juice of ſpinach, ant 
a little tanſey; a little ſalt, ſome nutmeg, a handful of flowe! 
about half an hour will bake it: a briſk, but not a ſcorchic 
oven. Garniſh with quartered Seville oranges, and candid 


| | Almond Pudding. 3 
PUT one pint of milk ſcalding hot to balf a pound of by 
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ſuet ſhred, almoſt a penny loaf grated, half a pound of 
ſweet almonds blanched and beaten, and a few bitter ; when 
cold, add four yolks of eggs, two whites, a little ſugar, nut- 


meg, and ſalt, ſome candied orange and lemon- peel fliced; 


mix all together; put it into a diſh when going to the oven: 
about three quarters of an hour will bake it. „ 

| Vermicelli Pudding. 

BOIL two ounces of vermicelli in a pint of new milk, till 
ſoft, with a little cinnamon; when cold, add a quarter of a 


pint of good cream, fve yolks of eggs, a quarter of a pound 


of butter, a little ſugar ; bake it, 

Ne Cumberland Pudding. 
MAKE a pint of milk into a thick haſty pudding; when 

almoſt cold, ſtir in a quarter of a pound of butter, four eggs, 


ſome ſugar, nutmeg, and grated ginger, a good ſpoonful of 


brandy ; butter the diſh : one hour will bake it. A quarter of 
a pound of currants may be added, 9 


French Pudding. 


TAKE twelve eggs, beat them well, (leave out half the 


whites) one pound of melted butter, one pound of ſugar beat 
very fine, a nutmeg grated, the peel of one Seville orange, 


the juice of one and a half: the butter and ſugar to be well 
mixed together, and the nutmeg and peel to be mixed ſeparate; 


put them together in a diſh, with a thin cruſt at the bottom. 
Apple Pudding. 7. 


SCALD ten or twelve large apples, or codlins, pulp them 
when peeled, through a ſieve; ſtir in a quarter of a pound of 


butter, half a pound, or more, of fugar beaten and ſifted, the 


rind of à lemon or orange grated, and the juice, the yolks of 


bye eggs, a little cream; bake it with a puff paſte, 


SE Green Codling Pudding, 
GREEN ſome codlings as for a tart, rub them through a 
fieve, with as much juice of ſpinach or beets as will make the 
pudding green; four eggs well beaten, with near half a pound 
of butter, half the crumb of a penny loaf, a little brandy, and 


emon-juice if the codlings are not ſharp; puff paſte round the 
diſh ; half an hour will bake it. „ . 


1 Gooſeberry Pudding. en 
RUB a pint of green gooſeberries that are ſcalded, through 


A ſieve; 


'® 
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a ſieve ; put to them half a pound of ſugar, the ſame of butter, 


two or three Naples biſcuits, four eggs well beaten; mix jt 
well: bake it half an hour, 5 


Apricot Pudding. 
PARE ten or twelve apricots, ſcald, ſtone, and bruiſe them; 

put a pint of boiling cream to the crumb of a penny loaf 
grated 3 when cold, add the yolks of four eggs, ſugar to the 
taſte, alittle brandy ; bake it half an hour, with puff paſte, 


£ Millet Pudding. 3 
SPREAD a quarter of a pound of butter at the bottom of a 
diſh ; lay into it ſix ounces of millet, a quarter of a pound of 
ſugar: when going to the oven, pour over it three pints of 


Carrot Pudding, cs 
SCRAPE three or four carrots very ſmall, mix them with the 
crumb of two penny loaves grated ; pour over this a quart of 
boiling cream ; when cold, add feven yolks of eggs, four whites 
well beaten, a quarter of a pound of ſugar, a very little ſalt, 
| ſome nutmeg, a little brandy: bake it an hour, with puff 


paſte, 
| Another. 
MAKE a cuſtard with a pint of milk and four eggs; mix it 
with four ſpoonfuls of boiled carrots that have been rubbed 
through a fieve, two ounces of almonds blanched and beat 
fine in a mortar, a quarter of a glaſs of brandy, ſome citron, 
with candied orange and lemon-peel cut into long ſlips : half an 
hour will bake it, Boil four laurel-leayes and a bit of lemon- 
peel in the cuſtard, 


 -» Gippet Pudding. 
CUT a penny loaf exceedingly thin; lay a layer of it in the 
bottom of a diſh, and a layer of marrow or beef-ſuet, a layer 
of currants, then bread ; ſo till the diſh is full ; mix four eggs 
with a quart of cream, a nutmeg, a quarter of a pound of 
ſugar : bake it half an hour. | * 


Bread and Butter Pudding. 

CU a penny loaf into thin ſlices of bread and butter; lay 
ſome of them into a diſh buttered, then a few currants, bread 
and butter, and ſo on, in layers; beat four eggs, put them into 
a pint of milk, a little nutmeg, ſome ſugar ; half an hour will 
bake it, . | 
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. Potatoe Pudding. x 
MASH a pound of boiled potatoes, the mealy ſort; put to 


them a. quarter of a pound of butter, the yolks of four eggs, 


one white, ſugar to the taſte, a little brandy, ſome nutmeg, a 


quarter of a pint of cream, a little orange-peel and citron cut 
thin; bake it half an hour: a puff paſte, 


Bean Pudding. 


Quince Pudding. 3 
TAKE ſome quinces and ſcald them till they are ſoft, then 
pare them very thin ; put to them ſome ſugar, ginger powdered, 


and a little cinnamon; beat up the yolks of four eggs, and mix 
them with a pint of cream; put it to the quinces, and beat 
all up well together; it muſt be made pretty thick with the 


quinces. A pudding may be made in this manner with apricots, 
apples, or white pear-plumbs, 


French Barley Pudding. : 
TO a quart of cream put ſix eggs well beaten, but only 
three of the whites; then ſeaſon it with ſugar, nutmeg, a little 


falt, ſome orange-flower water, and a pound of melted butter; 
mix with it fix handfuls of French barley, boiled tender in 
milk; butter a diſh, put it in and bake it. | | 


 Ratafia Pudding. | 
TAKE five freſh laurel-leaves, and let them boil in a quart 


of cream; take the leaves out when the cream has once boiled, 


and put in a pound of Naples biſcuit; add to theſe half a pound 
of butter, a glaſs of ſack, ſome grated nutmeg, and a very 


little baſket-ſalt ; when the ingredients are mixed, take it off 
and cover it up, and let it cool by degrees; then blanch two 


ounces of ſweet-almonds, beat them to a paſte, and beat up the 


| Jolks of five eggs, and as the cream cools put in the eggs and 


almonds ; mix them all well together, put it into a diſh, grate 


| Over it ſome fine ſugar, ſend it to the oven: half an hour will 


bake it, 


A light baked Pudding. 
TAKE eight eggs, beat them well, then mix them with 


Half a pound of butter, half a pound of loaf-ſugar, and fome 
gated nutmeg ; ſet theſe on the fire till thick, then put 


into a baſon to cool; roll a good puff paſte very thin round 
KN A A | 2 diſh, 


_ BOIL the beans, take off the huſks, maſh them, and add 
the other ingredients as for the potatoe pudding. 
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gredients till they are cold. 
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2 diſh, put in the pudding, and bake it in a moderate oven: 
half an hour will bake it. 


. Lemon Pudding. 
GRATE two Naples biſcuits, and the rind of two lemons: 
add the juice of one, half a pound of melted butter, half a 
pound of ſugar, the yolks of ten eggs, five whites, half a pint 
of cream; puff paſte round the dith ; bake it about three quar- 
ters of an hour. 8 5 
An exceeding fine Lemon Pudding. 
EIGHT ounces of butter, eight ounces of ſugar, three middling 
lemons; the lumps of ſugar muſt rub off all the rind; put them 


into the ſauce- pan to the butter; take the juice of the lemons 
and put it, with a cup of water, to the reſt of the ingredients; 


ſet it over the fire to ſimmer till it is thick, keep it ſtirring; 


then take eight eggs, only four whites, beat them well; put 


all, well mixed, into a diſh, with ſome puff paſte round it: 


half an hour will bake it. 1 
N. B. The eggs muſt not be mixed with the reſt of the in- 


Orange Pudding. „ 
FOUR boiling water on the peel of three Seville oranges, 


let it ſtand a little, then beat them in a mortar ; add fix ounce 


of ſifted ſugar, half a pound of melted butter, the juice of one 
orange and one Jemon, the yolks of twelve eggs ; puff paſte 
round the diſh : bake it half an hour. 5 


To make an Orange Pudding, after the New- England 
| | Meas. os 
SQUEEZE the juice of three Seville oranges on half a 
ound of lump ſugar ; take the yolks of ten eggs, well beaten; 
melt a full half pound of butter thick ; mix theſe well together 
with a quarter of a pound of blanched almonds well beaten, 


with a little orange- flower water, the peel of one of the oranges i 


grated ; put a thin cruſt at the bottom of the diſh, | 


Marrow Pudding. 
POUR a pint of cream on the crumb of a penny loaf grated, 
2 pound of marrow ſliced, four eggs, ſugar and nutmeg to tht 
| taſte, two ounces of ſliced citron : three quarters of an hol 


will bake it: add currants, if agreeable, 


Tratian 
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Ttatian Pudding. 
GRATE the crumb of a penny French roll, put to it a pint 
of cream, ten eggs beaten, a nutmeg, twelve pippins ſliced, a 
little red wine, orange-peel ſliced, ſugar to the taſte ; bake it 
| half an hour. | | | | 


Sago Pudding. 


BOIL two ounces of ſago, with ſome cinnamon, and a bit 


chopped marrow, the yolks of four eggs well beaten, ſugar to 
the taſte : when the jago is cold, put theſe ingredients to it; 
mix all well together; bake it with a puff paſte : when it comes 
from the oven, ſtick over it citron cut into pieces, and almonds 
blanched and cut into lips. 


We 


| Seweetmeat Pudding. ; 
SLICE thin of orange, lemon peel, and citron, an ounce 


* half a pound of melted butter, ſeven yoiks and two whites of 


| to the oven: a little more than half an hour will bake it. 


Little Citron Puddings. 
THE yolks of three eggs beaten, half a pint of cream, one 
ſpoonful of flower, two ounces of citron cut thin, ſugar to the 
| taſte ; put this into large cups buttered ; bake them in a pretty 
quick oven; turn them out, 


Mero. College Pudding fried. 
ONE penny loaf grated, half a pound of beef-ſuet ſhred, 
one pound of currants, half a nutmeg, a little ſalt, two ſpoon- 
fuls of cream or milk, two or three eggs; it muſt be near as 
ſtiff as a paſte; make this into rolls in the ſhape of an egg; fry 


butter; let them be of a nice brown all over. For ſauce 
butter, wine, and ſugar; if agreeable, add ſweetmeats. This 
will make about half a dozen. f 


11 Lady Sunderland's Puddings. = 
hou A PINT of cream, eight eggs, leave out three whites, five 
ſpoonfuls of flower, and half a nutmeg ; when they are going 
to the oven, butter ſmall baſons, fill them half full, bake them 


half an hour, grate ſome ſugar over them. For ſauce - melted 
W Aa 2 | 


butter, 


of lemon-peel, till it is ſoft and thick ; grate the crumb of a_ 
halfpenny- roll, put to it a glaſs of red wine, four ounces of 


each; lay them at the bottom of a diſh on puff paſte ; put to them 


eggs, five ounces of ſugar ; pour this into the diſh when going 


them gently over a clear fire, in near half a pound of melted | 
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butter, wine, and ſugar. When they are baked turn them 
out of the baſons, and pour fome of the ſauce over them. 


$$$04 4 $454 4:5$$3$444$3 $52 4++$44+$$$$4+4+$$++4.4 


FRITTER 8. 


5 To make Water Fritters. 

FH E batter muſt be very thick; take five or fix ſpoonful, 
I of flower, a little falt, a quart of water, the yolks and 
whites of eight eggs well beat, with a little brandy ; ſtrain 
them through a hair-ſieve, and mix them with the other in- 
gredients; the longer they are made before they are fried the 
better : juſt before my are fried, melt half a pound of butter, 
and beat it well in. The beſt thing to fry them in is lard: do 
not turn them. | 5 * 
Common Fritters. Fs 

THREE quarters of a pint of ale, not bitter, three eggs, a 
much flower as will make it thicker than a batter pudding, 
little nutmeg, and ſugar ; let this ſtand fix or eight minutes: droy 
them with a ſpoon into a pan of boiling lard, drain them, grate 
ſugar over them: eat them with melted butter, wine, and ſugar, 


: | Plain Fritters. 
PUT a pint of boiling cream, or milk, to the crumb of : 
penny loaf grated; mix it very ſmooth ; when cold, add the 
yolks of hve eggs, near a quarter of a pound of ſifted ſugar, 
ſome nutmeg grated ; fry them in hog's-lard ; pour melted but- 
ter, wine, and ſugar, into the diſh. Currants may be added. 


Cuſtard Fritters, a pretty Diſh. 

BEAT the yolks of eight eggs, with one ſpoonful of flower 
half a nutmeg, a little ſalt, and brandy ; add a pint of cream; 
ſweeten this, and bake it in a ſmall diſn; when cold cut it into 
quarters; dip them in batter made of half a pint of cream, 
quarter of a pint of milk, four eggs, a little flower, a lite 
ginger grated; fry them a light brown, in good lard or dripping: 
ſerve them hot; grate ſugar over them. 5 | 


ee. Clary Fritters. —_ | 
BEAT two eggs very well, with one ſpoonful of brandy 
the ſame of cream, two ſpoonfuls of flower, ſome nutmegz 


fifted ſugar to the taſte; waſh and dry the clary-leaves, Of 
. 6 | | the 


— 


— 
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orange and melted butter. 


Ee I Vine-Leaf Fritters. 
TAKE a quarter of a pint of brandy, a little white wine, 
ſome raſped lemon- peel, and a ſpoonful of powdered ſugar ; 


freſh vine-leaves, cut the ſtalks very cloſe, and put the leaves 


moderate thick batter ; put on a ſtew-pan, with a great deal of 
butter in it; when it is boiling hot drop in the fritters, take a 


leaf out of the brandy for every fritter : when they are a fine 

_ brown, ftrew them with ſugar, and glaze them with a ſala- 

n. WW mander : ſend them up hot. | 

he by Apple Fritters, f 

My PARE ſome ſmall apples; core and ſlice them; make a bat- 

Go ter with three eggs, a little grated ginger, near a pint of cream 
or milk; a glaſs of brandy, a little ſalt, and flower enough to 
make it thick; put in the apples; fry them in lard, 

2 | | 

, 1 Apple Fritters without Milk or Eggs. 

rop LET the apples be quartered, cored, and ſliced ; mix a gill 

rat: of brandy, the ſame of mountain, ſome grated lemon-peel, 

ar, WW pounded cinnamon, and ſugar to the taſte ; mix theſe well; 


@ fry them in lard. | 


of Tanſey Fritters. „ 

the POUR a pint of boiling milk on the crumb of a penny-loaf 

925 grated; when cold, add a ſpoonful of brandy, ſugar to the taſte, 

but. the rind of half a lemon, the yolks of four eggs, ſpinach and 

x tanſey- juice to colour it; mix this over the fire, with a quarter 
of a pound of butter, till thick; let it ſtand near three hours; 
drop this, a ſpoonful to a fritter, into boiling lard. 

wet, 

eam; |  Raſberry Fritters. 3 

ino I GRATE two Naples biſcuits, or the crumb of a French 

m/ roll; put to either a pint of boiling cream; when this is cold, 


gether with ſome raſberry juice; drop this into a pan of boiling 


lard, in very ſmall quantities; ſtick them with blanched al- 
| Monds ſliced, „ | 


and) 
tmeg; 
8, d 
then 


Currant Fritters without Eggs. 
HALF a pint of ale, not bitter; ſtir into it flower to make it 
N = Aa 3 pretty 


them in the batter; fry them in lard; eat them with Seville 


mix theſe well together in a ſoup- plate, then take ſome imall 


into this mixture: mix up ſome white wine and flower into a 


add to it the yolks of four eggs well beaten; beat all well to- 
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pretty thick, a few currants; beat this up quick ; have the lard 
boiling, throw in a large ſpoonful at a time. 


_ Rice Fritters. 

TAKE a quarter of a pound of rice, boil it in milk till it is 
pretty thick, then mix it with a pint of cream, four eggs, ſome 
ſugar, cinnamon, and nutmeg, fix ounces of currants waſhed 
and picked, a little ſalt, and as much flower as will make it a 
thick batter; fry them in little cakes in boiling lard. The 
ſauce—white ſugar and butter. 


Carrot Fritters. 

TAKE two or three boiled carrots, beat them with a ſpoon till 
they are a ſmooth pulp; put to every carrot two or three eggs, 
a little nutmeg ; to three carrots put a handful of flower; wet 
them with cream, milk, or ſack ; add to them as much ſugar 
as will ſweeten them; beat them well half an hour, and fry 
them in boiling lard ; ſqueeze over them a Seville orange, and 
ſhake ſome tine ſugar over them. 


Pats de Putain. | 

CUT ſome candied lemon-peel very fine, put a ſtew-pan on 
the fire with ſome water or milk in it, a little ſalt, a piece of 
freſh butter as big as a walnut, and a little lemon- peel cut very 


| ſmall; let this boil ſome time over a ſtove, then put in two hand- 


fuls of flower, ſtir it immediately with the utmoſt ſtrength, and 
make it into a good paſte; then take it off, and work in 2 
dozen eggs, two and two at a time, then ſet it by in a diſh; fer 
on a large ſtew- pan, with a good quantity of hog's-lard ; when 


it is melted very hot, dip in the handle of the ſkimmer, and 


form the fritters ; fry them brown, and put them into a hot 
diſh ; pour on them ſome orange-flower water, and ſhake ove! 
them ſome ſugar, | 


Point de jour Fritters. 

TAKE a glaſs of mountain, and a large ſpoonful of brandy; 
mix two handfuls of flower to ſome milk luke-warm, with the 
brandy and wine, and work it into a paſte; beat up the whites 
of four eggs to a froth, and mix them with the batter; then 
add to them half an ounce of candied citron- peel, half an ounce 
of freſh lemon-peel grated, ſome ſalt, and ſugar ; let it be all 
well beat up together; then ſet on a ſmall deep ſtew-pan with 
a good quantity of hog's-lard ; when it is boiling hot drop i 
ſome of the batter through a tin funnel] made on purpoſe, 12 

9 | | a large 


40 8 ——— . * 


tom of the diſh with fine ſugar powdered : 


Polling lard ; there muſt be great care taken in frying them, 
oy e . | 
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a large body and three pipes; hold the funnel over the boiling 
lard, and pour the batter through it with a ladle; it is to be 
kept moving over the pan till all is run out; this from the 
three ſtreams ſhapes the fritters : when the batter is all out, turn 
the fritters, for they are ſoon brown; then put one at a time 


upon A rolling-pin, and they will be the ſhape of a rounded 


leaf, which is the proper ſhape of theſe fritters : there is great 


nicety required in making them; they are an elegant diſh : 
when the firſt is made, it ſhould be a pattern for the reſt; if it 
is too thick, pour in the leſs batter for the next; if too thin, a 


little more; but this is ſeldom the caſe. The ſtew-pan ſhould 
not be broader than a plate: the lard muſt be very fine, and 


boiling hot. . | 

5 Chicken Fritters. | 

SET on a ſtew-pan with ſome new milk, as much flower 
of rice as will be wanted to make it of a tolerable thickneſs ; 
beat three or four eggs, the yolks and whites together, and 
mix them well with the rice and milk; add to them a pint 
of rich cream; fet it over a ſtove, ſtir it well; put in ſome 
powder ſugar, ſome candied lemon-peel cut ſmall, and. ſome 
freſh grated lemon-peel cut very ſmall; then take all the 
white meat from a roaſted chicken, pull it into ſmall ſhreds, 
put it to the reſt of the ingredients, and ſtir it all together; 
then take it off; it will be a very rich paſte ; roll it out and cut 
it into ſmall fritters; fry them in boiling lard : ſtrew the bot- 


put ia the. fritters, 
and ſhake ſome ſugar over them, 


Bilboquet Fritters. | 
BREAK five eggs into two handfuls of fine flower, put 
milk enough to make it work well together ; then. put in ſome 
ſalt, and work it again 3 when it is well made, put in a tea- 
ſpoonful of powder of cinnamon, the ſame quantity of lemon- 
peel grated, and half an ounce of candied citron cut very ſmall 
with a pen-knife; put on a ſtew- pan, rub it over with butter, 
and put in the paſte; ſet it over a very gentle fire on a ſtove, 
and let it be done very gently, without ſticking to the bottom or 
ſides of the pan; when it is in a manner baked, take it out 
and lay it on a diſh: ſet on a ſtew-pan with a large quan- 
tity of lard ; when it boils cut out the paſte the ſize of a2 
finger, and then cut it acroſs at each end, which will rife and 
be hollow, and have a very good effect; put them into the 


2 
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as they riſe ſo much. When they are done, fift ſome ſugar on ; 
warm diſh, lay on the fritters, and fift ſome more ſugar over 
them, 
5 1 German Fritters, 

TAKE ſome well-taſted criſp apples, pare, quarter, and 
core them; take the core quite out, and cut them in round 
pieces; put into a ftew-pan a quarter of a pint of French 
brandy, a table ſpoonful of fine ſugar powdered, and a little 
cinnamon; put the apples into this liquor, and ſet them over a 
very gentle ſtove, ſtirring them often, but not to break them ; 
ſet on a ſtew-pan with ſome lard, when it boils, drain the ap- 
ples, dip them in ſome fine flower, and put them into the 
pan, they will be brown and very good; ſtrew ſome ſugar over 
a diſh, and ſet it on the fire, lay in the fritters, ſtrew a little 
ſugar over them, and glaze them over with a red-hot ſala- 
mander, | 
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PANCAKES 


: | Common Pancakes. 
IHRE E eggs, a pound of flower, and a pint of milk, 
or cream; put the milk to the flower by degrees; a little 
ſalt and grated ginger: fry them in lard; grate ſugar over them. 


Worceſterſbire Pancakes. 
THE yolks of twelve eggs, four whites, beat them well!; 
add one quart of cream, fix ſpoonfuls of flower, two of brandy, 
one nutmeg, a quarter of a pound of melted butter ; a little 
ſalt: for the firſt pancake rub the pan with a bit of cold 
butter; fry them without any thing elſe in the pan: they muſt 
be very thin, clapt hot one upon another for about a dozen, and 
cut through when eaten. „„ 
If they are made with milk, double the quantity of butter, 


To make Scotch Pancakes. 

TO a pint of cream, take the yolks of eight eggs, tit 
Whites of ſix, a quarter of a pound of butter, three ſpoonfu's 
of flower, a little white-wine, ſugar, and nutmeg; put the 
butter into the cream, and ſet it over the fire till it boils, then 
take it off; beat up the eggs well with the white-wine, then 
| | _ | Mix 
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mix it, and beat it up well with the cream, and the other in- 
gredients, till it is a fine batter; put ſome butter into a ſmall 
frying- pan, when it is melted put in a little batter, fry it till it 
is juſt brown next the pan; then turn it into a diſh, with a little 
ſugar ſtrewed on it; put ſome more batter into the pan, fry 
it as before, and then ſtrew ſome more ſugar over it, 


ES, Rice Pancakes. | 
TAKE half a pound of rice, clean picked and waſhed, boil 


it till it is tender, and all the water boiled away; put it into 


a tin cullender, cover it cloſe, and let it ſtand all night; then 


© break it very ſmall; take fourteen eggs, beat, ſtrain them, 


and put them to the rice, with a quart of cream, a nutmeg 
erated, and a little ſalt, beat it all well together; then ſhake 
in as, much flower as will hold them together, and ftir in as 


much butter as will fry them. 


| Clary Pancakes. 
FOUR eggs, four ſpoonfuls of flower, a little ſalt, above a 


| { pint of milk; mix theſe exceedingly well; make ſome lard very 


hot, with a ſpoon pour in fome batter very thin; lay in 


| ſome clary-leaves waſhed and dried, then a little more batter ; 
let them be a nice brown. | 


1 Paper Pancakes. 5 
TAKE fix new- laid eggs, beat up the yolks, and half the 


= whites; mix them by degrees into a pint of rich cream, three 
| ſpoonfuls of white-wine, one. ſpoonful of orange-flower water, 
a little nutmeg, and a ſpoonful of loaf-ſugar powdered : melc 
half a pound of butter, and let it ſtand till it is near cold; mix 
by degrees three ſpoonfuls of flower in the batter, and then in 
the butter; ſet on the pan and fry them like other pancakes ; 
they muſt be very thin. | 


New-England Pancakes. 
A PINT of cream, five ſpoonfuls of flower, ſeven eggs 


| (leave out three whites) a little ſalt; fry them thin in freſh 
butter; lay ſeven or eight in a diſh; ſtrew ſugar and cinna- 


mon between. 


A Bacon Fraze. 
TAKE eight eggs and beat them well together, with a little 


| cream and a little flower, like other batter; fry ſome very thin 
| llices of bacon, and dip them in this batter, lay them in the fry- 


ing-pan, pour a little more of the batter over them; when one 
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ſide is fried turn them, and pour more of the batter over them, 
and when both ſides are fried lay them in the diſh, 


_ Apple Fraxe. | 
FRY ſome thick ſlices of apple, drain them; make a batter 
with the yolks of three eggs, the whites of two, a pint of milk, 
a little brandy, grated ginger or nutmeg, a little ſalt, ſome 
ſacar, flower enough to make it of a proper thickneſs ; drop 
this in fritters into a pan of boiling lard ; lay on every one 2 
flice of apple, then a little more batter : grate ſugar over 


them, | 
Almond Fraze. „ 
BLANCH and beat half a pound of Jordan almonds, about 
a dozen bitter; put to them a pint of cream, eight yolks and 


four whites of eggs, a little grated bread ; fry this as pancake, 


in gocd lard ; grate ſugar over them. 


German Puffs. | 
PUT a pint of milk into a ftew-pan, dredge it with flower 
till very thick, and ſtir it over a ſlow fire till like a paſte ; when 


cold beat it well, with the yolks of eight eggs, four ounces of 


ſugar, a little brandy, ſome nutmeg, the rind of a ſmall lemon 
grated till very light; drop this with a large tea-ſpoon into a 
pan of boiling lard; if well beat they will riſe exceeding]y; 
drain them. Serve melted butter, wine, and ſugar, in a boat. 


d ll & . i &. K K .. &. &. Ec. . . .cc 
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Minced Pies without Meat, 
ARE ſix eggs, boil them hard, and cut them fine, a pound 
of raiſins of the ſun ſtoned and cut fine, a pound of cur- 
rants picked, waſhed, and rubbed clean, a large ſpoonful of fine 
ſugar powdered, an ounce of citron, an ounce of candied 
orange, both cut fine, a quarter of an ounce of mace and cloves, 


and a large nutmeg, bear fine; mix it all together with a gill of 


brandy and a gill of mountain; make the cruſt very good; 


when the pies are made, ſqueeze in the juice of a Seville 
orange and a glaſs of red wine. BR 


Mints 


und 
cur- 
fine 
died 
Wes, 
Ih of 
20d 3 
ville 


inetd 


THE LADY's ASSISTANT. 363 


Minced Pies with Meat. 

BOIL a large freſh tongue till it will peel ; or four pounds 
of the inſide of a firloin of beef: to four pounds of tongue, 
ſeven pounds of ſuet ; chop theſe together ; add nine pounds of 
currants waſhed and dried; three pounds of raiſins ſtoned and 
chopped ; twelve pippins, and a pound of eggs boiled hard and 
chopped; a little falt ; cloves, mace, and cinnamon pounded, 
each half an ounce ; two ounces of nutmegs grated ; half a 
pound or more of candied orange, citron, and lemon-peel all 
together, but moſt citron ; the juice of eight lemons, a pint 
of ſack, half a pint of brandy, a pound of powder ſugar: mix 
theſe ingredients thoroughly, put them into a pan and ſtir them 
often; do not cover the pan cloſe : theſe ingredients will keep 
ſome months. If the high flavour goes off, add a little more 
ſpice, lemon- juice, and brandy ; ſtir the minced-meat often. 


Sweet Patties. | 
THE meat of a calf's foot which has been boiled tender, 
three apples, ſome candied oranges and citron; chop theſe 
ſmall ; add a little grated nutmeg and pounded cinnamon, the 
yolk of an egg, a good ſpoonful of brandy, a few currants ; 
puff paſte top and bottom. 


pet Apple Pie. | 
PARE, core, and quarter the apples; lay ſome ſugar at the 
bottom of the diſh, then the apples; grate a little lemon-peel, 
ſome more ſugar, then more apples, cover the diſh with puff- 
paſte ; when it comes from the oven take the cruit neatly off, 
leaving the edge; put in a piece of butter; cut the cruſt in 
eight pieces, which ſtick into the pie. : 


| Another way. £ 
LET the pie ſtand to be cold, and make the following 
cuſtard, which pour over, and ſtick the cruſt as before directed : 
— The yolks of two eggs, half a pint of cream, a little nutmeg 


and ſugar ; ſtir this over the fire till it thickens a little, but do 
not let it boil; add a little lemon- peel cut like ſtraws. 
If the apples are to look green, take ſmall codlins, put them 


into a pan with ſome water, lay on the top vine-leaves, and a 


| Cloth round the cover of the pan to keep in the ſteam; when 


they are ſcalded, peel them; put them again into the water in 
the lame manner; hang them at a great diſtance from the fire 
till green. They are a good while about. | 
N. B. In winter, when apples loſe their ſharpneſs, always 
5 | add 
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add a little lemon- juice. A quince or two, or a little marma- 
lade is an addition. 


A Tort Demoy. 
MAKE ſome good puff paſte, and lay it round a diſh, put 
ſome biſcuits at the bottom, then ſome marrow, and a little 
butter; then cover it over with different kinds of wet ſweetmeats, 
biſcuits, maccaroons, marrow, and ſo on till the diſh is full; 
then pour on ſome thick boiled cream ſweetened ; put in 2 
ſpoonful of orange-flower water, Half an hour will bake it. 


Pf 


FU 


T ARTS IN GENERAL, 
1 F to be eat cold, make the ſhort cruſt, 


. Apple Tart — 
IS made as the pie; but if to eat cold, make the ſhort cruſt. 


| | Another way. 

PARE two oranges very thin, and boil them in water till 
they are tender, then cut them very ſmall ; pare eighteen or 
twenty pippins, quarter and core them, ſtew them very pently 
till they are quite enough, the water muſt but juſt cover them; 
then put in half a pound of white ſugar; take the orange-peel, 
cut very fine, and the juice of the oranges, let them boil till they 

are thick, then ſet them to cool; make open tarts to put the 
fruit in, and ſet them in a moderate oven. 


3 Currants, Cherries, c. 
CURRANTS and raſberries make an exceeding good tart, 
and do not require much baking. Hes 
Cherries require but little baking. 
Gooſeberries, to look red, muſt ſtand a good while in the oven. 
Apricots, if green, require more baking than when ripe. 
Quarter or halve ripe apricots, and put in ſome of the kernels. 
Preſerved fruit, as damſons and bullace, require but little 
baking; fruit that is preſerved high, ſhould not be baked at all; 
but the cruſt ſhould firſt be baked upon a tin the fize the tart 
is to be; cut it with a marking iron or not, and when cold, 
take it off and lay it on the fruit, 5 
5 A Raſoer!) 
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A Raſberry Tart with Cream. 

ROLL out ſome thin puff-paſte, lay it in a patty-pan ; lay 
in ſome raſberries, and ſtrew over them ſome very fine ſugar ; 
put on the lid and bake it ; cut it open, and put in half a pint 
of cream, the yolks of two or three eggs well beat, and a little 
i ſugar. Let it ſtand to be cold, before it is ſent to bake. 


To make Rhubarb Tarts. 
TAKE the ſtalks of the rhubarb that grows in the garden, 
peel it, and cut it the ſize of a gooſeberry, and make it as a 
gooſeberry-tart, 998 


U Green Almond Tarts, 

TAKE ſome almonds off the tree before they begin to- 
ſhell; ſcrape off the down with a knife; have ready a pan with 
ſome cold ſpring-water, put them into it as faſt as they are 
done; then put them into a ſkillet, with more ſpring-water, over 
a very flow fire till it juſt ſimmers ; change the water twice, let 
them be in the laſt til they begin to be tender; then take them 
out, and put them upon a clean cloth, with another over them, 
and preſs them gently to make them quite dry; then make a 
ſyrup with double- refined ſugar, put them into it, and let them 
ſimmer a little; do the ſame the next day; put them into a 
ſtone jar, and cover them very cloſe, for if the leaſt air comes 
to them, they will turn black; the yellower they are before they 
are taken out of the water, the greener they will be after they 
are done; put them into the ſugar cruſt, put the lid down 
cloſe ; let them be covered with ſyrup : bake them in a mode- 
rate OVEN, NE. | ; | 
3 Orange Tarts. 

_ GRATE a little of the outſide rind off ſome Seville- 
| oranges, ſqueeze the juice into a diſh, throw the peels into 
water, change it often for two days; then ſet a ſauce- pan 
of water on the fire; when it boils, put in the oranges; change 
the water twice to take out the bitterneſs : when they are tender, 
wipe them very well, and beat them in a mortar till they are 
fine; then take their weight in double-cefined ſugar, boil it to 
a ſyrup, and ſcum it very clean; then put in the pulp, and boil 
it all together till it is clear; let it ſtand to be cold, then 
put it into the tarts, and ſqueeze in the juice: bake them in 2 
quick oven. | 
Conſerve of oranges makes good tarts. 


366 THE LADYs ASSISTANT. 
5 Lemon Tarts 
ARE made in the ſame way. 


An Almond Tari. 4 

BLANC H ſome almonds, beat them very fine in a mortar, 
with a little white wine and ſome ſugar (a pound of ſugar to 
a pound of almonds) ſome gratec bread, a little nutmeg, ſome 
cream, the juice of ſpinach to colour the almonds green; bake 
it in a gentle oven; when it is done, thicken it with candicd 
orange or Citron. EP 8 ; | 
15 Anoiber way. 
BLANC H a pound of ſweet almonds, beat them in a marble 
mortar, moiſten them while beating with the whites of eggs; 
take four yolks of eggs, and mix them with Savoy-biſcuits, 
ſome freſn-grated lemon-peel, ſome preſerved lemon-peel, and 
a little orange-flower water; take the almonds, and mix them 
with the other ingredients; put in ſome ſugar; whip up the 
whites of eight eggs to a ſnow ; make a pufſf-paſte, lay it at the 
bottom of the tin, pour in the almonds, and lay the whites of 
the eggs at the top; put it into the oven; when it is done, {it 
ſome ſugar over the top, glaze it with a red-hot ſalamander. 


| | A Chocolate Tart. | 
TAKE a quarter of a pound of raſped chocolate, a ſtick of cin- 
namon, ſome freſh lemon- peel grated, a little ſalt, and ſome ſugar; 
take two ſpoonfuls of fine flower, the yolks of fix eggs well beat 
and mixed with ſome milk; put all theſe into a ſtew-pan, 
and let them be a little while over the fire; then put in a little 
preſerved lemon-peel cut ſmall, and Jet it ſtand to be cold; 
beat up the whites of eggs, enough to cover it, put it in putt- 
aſte: when it is baked, ſift ſome ſugar over it, and glaze it 
with a ſalamander, | 


A Spinach Tart. 
TAKE ſome ſpinach, ſcald it in ſome boiling water, drain 
it very dry; chop it, and ftew it in butter and cream, with 2 
very little falt, ſome ſugar, ſome bits of citron, and a very little 
orange-flower water; put it in very fine puff- paſte. 


Angelica Tart, 
PARE and core ſome golden pippins or nonpareils, and take 
the ſtalks of angelica, peel them, and cut them into ſmall 
pieces, apples and angelica of each an equal quantity; then 


boil the apples in juſt water enough to cover them, with lemon, 
es | nee 


* 


\ 
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peel and fine ſugar; do them very gently till they are a thin 
| ſyrup, then ſtrain it off, and put it on the fire, with the ange— 
| licain it; let it boil ten minutes; make a puff: paſte, lay it at the 
| bottom of the tin, then lay a layer of apples and a layer of ange- 
Þ lica till it is full; bake them, but firſt fill them up with ſyrup, 


TO PRESERVE FRUIT FOR TARTS. 
_ Red Gooſeberries, 


| TO one pound and a half of gooſeberries, one pound of 
 lump-ſugar, boil this to a thin jam; when cold, put over it 
| brandy paper and mutton- ſuet melted ; when the tarts are made, 
| put in a little raſberry jam. | 5 


Damſons. 

| PRICE them, throw them into ſcalding water for a minute, 

take them clear from the water, ſtrew over them lump-ſugar 
| pounded ; the next day pour off the ſyrup, boil and ſcum it, 
| pour it over the damſons, let them ſtand a day or two; boi] up 

the ſyrup again, put in the damſons ; boil them a few minutes 
(but take care they do not maſh) put them into jars; when 
cold, put on ſome brandy-paper, 'and pour on mutton-ſuet,— 
To a pound of fruit allow half a pound of ſugar.—Put them in 
| ſuch ſized jars as to bake all the fruit when they are opened, 
bor they will not keep when the air is admitted. 


| | Bullace. 
DO them as the damſons. © 


„0 

PUT as much juice of currants to the ſugar as will melt it, 
| boil and ſcum it; let the currants be picked, put them into 
the ſyrup, boil them a littie, boil them again the next da 
till clear ; put over brandy-paper ; allow one pound of ſugar to 
a pound and a quarter of fruit. OR 


RI | Oranges. | 

PUT them into water at night, the next day boil them in 
three different. waters, in each a quarter of an hour ; then flice 
them, pick out the ſeeds ; take the weight of the oranges in 
ſugar, Juſt wet it, boil and ſcum it, boil up the oranges in it, 
and repeat it for two or three days when the tarts are made, 
but do not bake the fruit, unleſs it is neceſſary; bake the cruſt ; 
when cold, lay in the oranges. | 


Tarilts. 
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_ Tartlets. 

HAVE very ſmall and ſhallow tin pans ; butter them, and 
lay in a bit of puff-paſte, marking it neatly round the edges, 
and leaving a hole in the middle, bake them; when they are 
cool, fill them with cuſtard, or put into each half an apricot, 
raſberry- jam, or any preſerved fruit, a little preſerved apple, or 
marmalade; pour over it cuſtard, with very little ſugar in it. 

_- Crocanis 

ARE paſte cut out from a large mould, or ſmall ones; 


when baked. put ſweetmeats under them. They are uſually 
had at a paſtry-ſhop, as few ſervants can cut paſte. _ 


„„ | © > f . 
BEAT the white of an egg; rub it on the tarts with a feather, 
ſift over double- refined ſugar. 


Anotber way. 
MELT a little butter; rub the tarts with it with a feather, 
and ſift double-refined ſugar. 


FF 


CHEESECAKES 
Piaſte for Cheeſerakes. | 


AKE as much flower as butter, rub them well together, 
with a little fine ſugar ;z mix it up with warm milk. 


| Common Cheeſecakes. 
PUT a quart of milk on the fire; beat eight eggs well; 
when the milk boils, ſtir them upon the fire till it comes to 4 
curd, then pour it out; when it is cold, put in a little falt, 
two ſpoonfuls of roſe-water, three quarters of a pound of cuir 
rants; put it into puft-paſte, and bake it. 


1 Almond Cheeſecakes, . 
BLANCH a quarter of a pound of almonds ; beat them with 

a little orange flower- water; add the yolks of eight eggs, the 
rind of a large lemon grated, half a pound of melted butter, ſuga! 
to the taſte; lay a thin puſf-paſte at the bottom of the tins, 
and little ſlips acroſs, if agreeable, Add about half a dozen 
bitter almonds. | 
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Bread Cheeſecakes. 
1 SLICE a large French roll, or penny loaf very thin; pour 
. on it ſome boiling cream ; when cold, add fix or eight eggs, 
. half a pound of butter melted, ſome nutmeg, a ſpoonful of 
t, brandy, a little ſugar, half a pound of currants; puff- paſte. 
or | | Curd Cheeſecakes. 


BEAT half a pint of good curd with four eggs, four ſpoon- 


| fuls of cream, ſome nutmeg, a little brandy, half a pound of 
currants 3 ſugar to the taſte; puff-paſte. 


 Cheeſecakes without Curd. 

A PINT of cream, half a pound of butter, ſix eggs, two 
ſpoonfuls of grated bread, as much cinnamon and mace pounded 
as will lie upon a ſhilling, three ſpoonfuls of ſugar, five of cur- 
rants, near two of brandy ; beat the eggs well, then mix all 
together in a deep pewter-diſh, ſet it on a Rove, ſtir it one 
way till it becomes a ſoft curd; when cold, put it into tins with 


puff-paſte, 
Rice Cheeſecakes. 


BOIL four ounces of rice either whole or ground, when 
enough, drain it; add four eggs well beaten, half a pound of 


butter melted, ſome nutmeg, a {mall glaſs of brandy ; ſugar to 
the taſte ; puff. paſte. 


er, 


er, 


Citron Cheeficakes, 

- BOIL x near a quart of cream; when cold, add the yolks of 
out eggs well beaten; boil this to a curd; blanch and beat 
two ounces of almonds, about half a 3 bitter; beat them 
with a little roſe-water; put all together, with three or four 
Naples biſcuits, ſome citron ſhred fine; ſugar to the taſte; puff- 


rell; batte. 

to 4 Lemon Cheeſecakes. * 

(alt, WY BOIL two 8 pound them well in a mortar, with 
cur- a quarter of a pound or more of loaf-ſugar, the yolks of fix 


eggs, and half a pound of freſh butter; pound and mix them 
all well together, and fill the patty-pans but half full, 


Orange Chejecakes 


ARE done in the ſame manner; only boil the peel in two 0: 
three waters. 


Lemon Cheeſecakes after the New-England Manner. 


TAKE half a pound of blanched almonds beat very mw 
| B b | 1 
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with orange-flower water, the yolks of eight eggs, and four 

whites, the peels of three lemons boiled tender in water; dry 

them in a cloth, and beat them well in a mortar ; take a pound 

of fine ſugar, half a pound of melted butter; mix all well toge- 

ther, bake it lightly in puff-paſte, | OM 
N. B. This will keep near a fortnight, 


A Cheeſe-curd Florendine. 

TAKE two pounds of cheeſe-curd, break it to pieces; take 
a pound of blanched almonds finely pounded, with a little 
roſe-water, half a pound of currants clean waſhed and picked, 
ſome ſtewed ſpinach cut ſmall ; ſweeten it with ſome ſugar; 
mix it all well together; lay a puft-paſte in the diſh, put in the 
ingredients, cover it with a thin cruſt rolled and laid acrok; 
bake it in a moderate oven: it takes half an hour: the top cruf 
may be cut in any ſhape. 


A Florendine of Oranges and Apples. 

TAKE half a dozen oranges, fave the juice, and take out 
the pulp, lay the rinds in water twenty-four hours, but change 
the water three or four times; then boil them in three or four 
different waters, then ſtrain the water off, put them and thei 
Juice with a pound of ſugar, and ſet them by for uſe; when 
they are uſed, lay a puff- paſte over the diſh, boil ten pippins in 
a little ſugar and water, pare, quarter, and core them, and 
mix them with ſome of the oranges; lay a puff-paſte in the 
diſh, and then put in the fruit; bake it in a ſlow oven; tie 
cruſt like the other florendine. | | 


F IEICE ISPS I PHESISSES 
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. 


CUSTARDS. 


Boiled Cuftards. * 
GET one pint of cream over a ſlow fire, with a bit of mac, 
two laurel leaves, the yolks of fix eggs, and one white; 
ſtir it over a gentle fire, till it is near boiling, take care it dos 
not curdle ſtrain it into cups. | 
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Lemon. | 
BEAT the yolks of ten eggs, ſtrain them, beat them with 
a pint of cream; ſweeten the juice of two lemons, boil it wit 
os Sho : OE the 
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Ir the peel of one, ftrain it; when cold, ftir it to the cream and 
eggs; ſtir it till it near boils. 
5 Another wayr 


PUT it into a diſh, grate over the rind of a lemon, brown 
with a ſalamander, 5 tx; | 
LE Orange. + 

BEAT the yolks of five eggs, ſtrain them, then put to 
them one ſpoonful of brandy, the peel of an orange boiled 
and beat to a paſte, ſugar to the taſte, beat theſe together; ſtir 
this into a full pint of cream that has been boiled, and is cold; 
ſcald all together over the fire, ſtirring it; take it off, ſtir it 
till cold, put it into cups, ſet them into an earthen diſh ; pour 
hot water into it; when they are ſet; ſtick citron into them. 


„„ Almond, 2: 
PUT a bit of cinnamon into a pint of cream, ſweeten and 
boil it ; when cold, put to it one ounce of ſweet almonds (five 
or fix bitter) blanched and beaten, with a little brandy ; ſtir 
this over the fire till near boiling, ſtrain it into cups. | 
Be Kice. 5 
BOIL one quart of cream with a blade of mace, a quartered 
nutmeg; ſtrain it, put to it ſome whole rice boiled, a little 
brandy; ſweeten it, ſtir it over the fire till it thickens ; ſerve it 
in cups or a diſh. It may be eat either hot or cold. 


Baked Cuſtard. Sn 
BOIL one pint of cream, with a bit of cinnamon; when 
cold, put to it four eggs beaten and ſtrained, only two whites, 

+$ a little brandy, nutmeg, and ſugar, 


5 Cuſtard in preſerved Oranges. 5 
FILL three or five preſerved oranges with cuſtard; garniſh 


with a little ſweetmeat, either wet or dry; they are a very gen- 
teel diſh, | 


Bb2 CONFECTIONARY, 


WEN 


pounded and fifted, half an ounce of carraway-ſeeds ; beat this 


very good cake for childen, and delicate ſtomachs; as there is 


pound of pounded ſugar ; bake it in a hot, but not a ſcorching 
oven. 


a 
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"CONFECTIONARY. 
He Gp "Do Das oe 
A good Common Cake, 


IX ounces of rice-flower, ſix ounces of pudding-flower, 
nine eggs (yolks and whites) half a pound of lump ſugar, 


for an hour, and bake it an hour in a quick oven. This is a 


no butter in it, and it is very light. 


3 A plain Cake. 
TWO pounds and a half of flower, fifteen eggs, two pounds 
and a half of butter, beat to a cream, three quarters of a 


SOR An ordinary light Cake. 

MIX half a pound of currants, fome nutmeg, and an ounce 
of ſugar, in one pound of flower; a little ſalt, ſtir a quarter of 
a pound of butter into a quarter of a pint of milk over the 
fire, till the butter is melted ; ftrain to it a quarter of a pint of 
ale-yeaſt, two eggs, only one white; ſtir all together with 2 
ſtick, ſet it before the fire to riſe, in the pan it is to be baked in, 
The oven mult be as hot as for bread. 


An ordinary Breakfaſt Cake. 

RUB a pound and a half of butter into half a peck of flower, 
three pounds of currants, half a pound of ſugar, a quarter of 
an ounce of mace, cinnamon, and nutmeg together, a little 
falt, a pint and a half of warmed cream, or milk, a quarter of 
a pint of brandy, five eggs, a pint of good ale-yeaſt ; mix it 
well together, bake it in a moderate oven. This cake will keep 
good a quarter of a year. 


| A Common Seed Cake. 
ONE pound and a quarter of flower, bare weight, three 
guarters of a pound of lump ſugar pounded, ten eggs, only 


four whites, one pound of butter beat to a cream 2 — 15 
+ | | | and; 
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band; mix theſe well; add near an ounce of carraway ſeeds 
bruiſed ; butter the pan or hoop ; ſift ſugar on the top. 


A better Seed Cate. 

WORK two pounds of butter to a cream with the band; ; 
put to it the whites of twenty eggs, beat to a ſtrong froth, the 
yolks of eight, a pound and a quarter of loaf ſugar ſifted, a 
little mace pounded, and nutmeg ; beat theſe well; add two 
pounds of dried flower, two ounces of carraway ſeeds, and in 
the beating, a quarter of a pint of brandy ; if it is to be en- 
riched, ſliced almonds, orange- peel, and citron. 


A Seed Cake with Yeaſt. 


FOUR pounds of flower, two pounds and a half of butter, 
half a pint of cream, twenty eggs, half a pound of ſugar 
ſifted, a pound of almonds blanched and beat, about a dozen 
of them bitter, a pound of ſmooth carraways, a quarter of a 
pint of brandy, a pint of good ale-yeaſt ; rub ſome of the but- 
ter into the flower and ſugar, beat the eggs and ſtrain them, 
beat them again with the yeaſt; melt the remainder of the 
butter in the cream; mix all the other ingredients; let it riſe 
half an hour: bake it an hour and a half. 


A Pound Cake, 


BEAT 2 pound of butter to a cream; beat well twelve 
yolks of eggs, fix whites, beat them in the cream, then put in 
a pound of flower dried; beat theſe all together for one hour, 
with one pound of ſugar, a few carraways; butter the pan; 
continue to beat the cake till it goes to the oven. 


A common Plumb Cake. 


FIVE pounds of currants, half a peck of flower; a quarter | 
of an ounce of mace pounded, rather leſs of cloyes, one pound 
of lump ſugar ſifted, twelve eggs, a pint of good ale-yeaft, three 
pounds of butter melted in three pints of new milk k, and a pint 
of brandy 3 ; mix all well together. 


A good Plumb Cake. 

THREE pounds of flower, three pounds of currants, three 
quarters of a pound of almonds blanched and beat groſsly, 
about half an ounce of them bitter, four ounces of ſugar, ſeven 
yolks and fix whites of eggs, one pint of cream, two pounds 
of butter, half a pint of good ale-yeaſt ; mix the eggs and the 
yeaſt together, ſtrain them; ſet the cream on the fire, melt the 
hutter. in Lit; ſir in the almonds, and half a pint of ſack, part 
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of which ſhould be put to the almonds while beating; mix to- 


gether the flower, currants, and ſugar, what nutmegs, cloves, 
and mace are liked; ſtir theſe to the cream; put in the yeaſt, 


| Another good Plumb Cake. 

BEAT four pounds of butter to a cream, with a ſtrong lard ; 
mix with it two pounds of loaf-ſugar, beaten and ſifted very 
dry; add to that four pounds of flower, dried and ſifted, a pint 
of brandy, and to each pound of flower eight eggs, the yolks 
and whites well beat ſeparately; mix in the whites, then the 
yolks, three pounds of currants waſhed and dried, in three pints 
of new milk, half a pint of brandy ; mix all well together, 


A. fine Plumb Cake, without Cream or Yeaſt. 
ONE pound of flower, dry and warm, one pound of fine 
ſugar ſifted, four pounds of currants, ſixteen eggs, half an 
ounce of pounded mace and cinnamon together, one nutmeg, 
two pounds of butter well beat; mix the flower and ſugar, a 
handful of one, then of the other; whiſk up the eggs with a 
gill of warm brandy, as the froth riſes put it to the flower; 
add ſweetmeats and almonds ; put the currants in warm, juſt 
as the cake 1s going to the oven: bake it two hours and an 

half. 85 55 | SY, 
Re. Another very fine Plumb Cake. 

WASH five pounds of butter in ſpring water, then in roſe 
water, till it becomes almoſt a cream; to every pound of butter 
eight eggs ; beat the yolks and whites ſeparately, half an hour; 
five pounds of flower warm and dry, three pounds of ſugar 
ſifted and dried, two ounces together of beaten cinnamon, 
nutmeg, cloves, and mace, a pint of brandy ; mix the eggs and 
the brandy in the butter, then the ſugar, flower, and {pice; 
ſix pounds of currants dried, a pound of raiſins ſtoned, and a 
little chopped, a pound of almonds blanched and ſliced, about 
two ounces of them bitter ; butter the hoop well, add the fruit 
warm juſt as it is going to be filled; put firſt cake, then almonds 
and ſweetmeats, then cake, and ſo on till the hoop is full; bake 
it three hours. oY 7 


Half the quantity makes a middle-ſized cake. | 
| Almond Cake. 


TWO ounces of bitter, one pound of ſweet almonds blanched 
and beat, with a little roſe or orange-flower water, and the 
white of one egg; half a pound of fifted loaf-ſugar, eight 
yolks, and three whites of eggs, the juice of half a wy 
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the rind grated: bake it either in one large pan or in ſmall 
pans. £7 | : 
| Little Cakes for Tea. 

MIX one pound of dried flower, half a pound of fine ſugar 
ſifted, one ounce of carraway-ſzeds, a little nutmeg and 
pounded mace ; beat the yolks of two eggs with three ſpoon- 
fuls of ſack; put theſe to the reſt, with half a pound of butter 
melted in a little thin cream, or new milk ; work all together, 
roll it out thin, cut it into cakes with a tin or glaſs; bake them 
on tins: a little baking does in a ſlack oven, e 


Heart Cakes. 


WORK one pound of butter to a cream with the hand, put 


to it twelve yolks of eggs and ſix whites, well beaten, one pound 
of ſifted ſugar, one pound of flower dried, four ſpoonfuls of 
the beſt brandy, one pound of currants waſhed and dried before 


the fire; as the pans are filled, put in two ounces of. candied 


orange and citron; beat the cakes till they go into the oven: 
this quantity will fill three dozen of middling pans. 


Z  Opunge Biſcuits. 
BEAT well the yolks of fix eggs, and the whites of four, to 
a ſtrong froth; mix them and beat them together; put to them 
one pound of ſifted ſugar ; have ready a quarter of a pint of 
water boiling hot, with one geod ſpoonful of roſe or orange- 
flower water in it; as the eggs and ſugar are beat, add the water 
by degrees, then ſet it over the fire till ſcalding hot; take it off 


and beat it till almoſt cold (a ſilver or braſs pan is the beſt;) add 


three quarters of a pound of flower, well dried and ſifted, the 


peel of one lemon, pared very thin, and cut finall ; bake this in 


little long pans ; a quick oven but not too hot, as tney are 
apt to burn: ſift ſugar over before they are ſet in. 


Little hollow Biſcuits. 

BEAT ſix eggs with one ſpoonful of roſe or orange-flower 
water; add a full pound of loaf-ſugar ſifted; mix theſe wel]; 
put flower to it that has been dried, till it is of a thickneis to 


drop upon ſheets of white paper; drop them juſt as they are 


going to be baked; ſift ſugar over through a lawn ſieve; the 


oven muſt be flack; as ſoon as they are baked, take them 


' whilſt hot off the paper; dry them in the oven on a ſieve; keep 
them in boxes, with paper between. | 


Bb4 Shrewſbury 
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OS Shrewſbury Cates. 
BEAT half a pound of butter ta a cream; ade half a pound 


of dried flower, one egg, ſix ounces of ſifted ſugar, a few car- | 


raway ſeeds; mix theſe well; roll it out thin, cut it out with 
a glaſs or tin; prick them; bake them on tins in a lack oven. 


: Rataſia Cakes. - 
A QUARTER of a pound of bitter almonds, a quarter of 


a pound of ſweet almonds, half a pound of loai-ſugar, and 
the whites of three eggs: a quarter of an hour will bake 


them, 
Sugar Cares. 


TAKE three pounds of fine flower, dried well and ſifted, 


two pounds of loaf ſugar, beaten and ſifted, the yolks of four 
eggs, a little race, a quarter of a pint of roſe-water (a little 
mult or ambergreaſe may be diſſolved in the ſugar, if agreeable) 
mix it all well together; make it up to roll out: ſift ſome ſugar 
over them, and bake them in a quick oven, 


A Turk's Cake, 
EIGHT eggs, the weight of them in fine ſugar ſifted, and 
the weight of ſix in flower; beat the whites to a ſnow, till a 
halfpenny will lie upon it, then beat the yolks ; mix theſe with 
the ſugar, and whiſk it well; grate the rind of a lemon to the 
flower; beat all well together: bake it an hour and a half. 


Portugal Caxes. | 


TWO pounds of flower, the ſame of butter, ſugar, and cur- 


rants, nine yolks of eggs, four whites; mix theſe with a little 
brandy ; butter the pans ; a pretty hot oven. 


Ring Cakes. 
ONE pound of flower, three quarters of a pound of cur- 
Tants, the fame of fiited ſugar, one nutmeg, a little mace; rub 
the butter well into the flower, mix theſe together; add four 
eggs well beat; butter the pans ; ſiſt ſugar on the cakes: a 
quick oven. = | | f 1 
Marlborough Cakes. - 
BEAT eight eggs very well, ſtrain them, put them to a 
pound of ſugar fifted ; beat theſe three quarters of an hour, add 
three quarters of a pound of flower dried, two ounces of car- 
raway-feeds ; beat the cake well: bake it in a quick oven. 


F 


Queer 
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Queen Cakes, 


BEAT one pound of butter to a cream, with ſome roſe-was 
ter, one pound of flower dried, one pound of ſifted ſvgar, twelve 
eggs; beat all well together ; add a few currants waſhed and 


dried; butter ſmall pans of a ſize for the purpoſe, grate ſugar 


Dutch oven. 


f | Little Seed Cakes, 
ONE pound of flower well dried, one pound of ſugar ſifted ; 
waſh, one pound of butter to a cream with roſe-water; put the 
flower in by degrees; add ten yolks and four whites of eggs, 
one ounce of carraway-ſeeds ; keep beating till the oven is 


cakes till juſt as they are ſet into the oven, 


Dry Cates. 

RUB one pound of butter into one pound of flower, one 
pound of ſifted ſugar (the butter ſhould be ſoaked all night in 
orange- flower or roſe-Water;) whip to ſnow the whites of 
eight eggs; beat the yolks of ſix with a little brandy ; mix this 
very well ; butter the pans, only half fill them; they are baked 


| in half an hour; a briſk, not a ſcorching oven; they will keep 


| half a year. If agreeable make them with currants ; put three 
W quarters of a pound, 


To make Macaroons, New- England Manner. 
TAKE half a pound of almonds, and as much double-re- 
fined ſugar, beat and ſifted; lay the almonds in water all night, 
blanch and dry them well in a cloth, beat them in a mortar 

with a little roſe-water; take the whites of two eggs, beat to a 
froth, and ſift the ſugar into the eggs; put in the almonds, 

and drop them upon wafer ; duſt them over with ſugar, 


| To make little Plumb Cakes. © DO 
TAKE two pounds of flower dried, and half a pound of 
| ſugar hnely powdered, four eggs, two whites, half a pound of 


butter waſhed with roſe-water, ſix ſpoonfuls of cream warmed, 


a pound and a half of currants waſhed and well dried ; mix 
Fall together, and make them up in little cakes, bake them in 


an oven almoſt as hot as for manchet ; let them ſtand half an 


(hour, till they are coloured on both ſides ; take down the oven- 
lid, and let taem ſtand a little to ſoak, 


To 


over them: they are ſoon baked, They may be done ina 


ready; butter the pans well ; grate over fine ſugar; beat the 
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To make Cheltenham Cakes. 


TAKE four pounds of flower, half a pound of butter, melt 
it in a pint of milk, two eggs well beat in half a pint of 
yeaſt, a little ſalt ; mix it well together, and ſet it before the 
fire to riſe three quarters of an hour; make them up, and {: 
them again before the fire to riſe, before they are ſet into the 
oven. Three quarters of an hour will bake them in a quick 
oven. | 1 


TE To make Bath Buns. 
TAKE alittle more than a pound of flower, fix eggs, fi 
ſpoonfuls of ale- yeaſt; mix it with half the flower; let it riſe 
by the fire an hour ; take three quarters of a pound of butter, 
and rub in the other flower; mix all together, ftir in it a pound 
of carraway-comfits, ſtrew ſome on the tops of them: bak: 
them on tin plates. 


Banbury Cakes. 
TAKE half a peck of fine flower, three pounds of currants, 
a pound and a half of butter, a quarter of a pound of {upar, 
a quarter of an ounce of cloyes and mace, three quarters of 1 
_ pint of ale-yeaſt, and a little roſe-water ; boil as much milk 
as will ſerve to knead it, and when it is almoſt cold put in a 
many carraway-ſeeds as will thicken it; work all together at 


the fire, pulling it to pieces two or three times before it i 


made up, . 
8 MWelſtone Cakes. 
TAKE half a pound of fine flower, and the ſame quantit 
of loaf ſugar ſifted, a pound of carraway-ſeeds dried, the yolk 
of one egg, the whites of three, a little roſe-water, with an. 
bergreaſe diſſolved in it; mix it all well together, and roll it out 
as thin as a wafer; cut them with a glaſs, lay them on flower! 
paper, and then bake them in a flow oven. 


To make Wigs. 


TAKE a quarter of a pound of flower, and a pound of but. 


ter, rub half in the flower, the other half in the milk, tout 
eggs, one ounce of carraway-ſeeds, and ſcme yeaſt ; make | 
up ſtiff, let it ſtand by the fire to riſe, work one pound d 
ſugar in the paſte; butter the tins, and lay them on. 


To make Gingerbread. 


TAKE a pound of flower, a pound and a half of bu 
| t 
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two pounds of ſugar, four ſpoonfuls of roſe-water, ten eggs, 
and a quarter of a pound of ginger. | 


To make Ginger Sprigs after the Weſt- Indian Manner. 
TAKE three eggs, a pound of ſugar, a pound of flower, a 
little ginger, two ſpoonfuls of roſe-water; mix them to a paſte. . 


To make Butter Drops after the Weſt-Indian Manner. 
TAKE three eggs, leave out half the whites, half a pound 


of lower, half a pound of ſugar, a quarter of a pound of butter, 


two ſpoonfuls of roſe-water, a little mace and ſeeds. 


3 Lemon Cakes, 
TAKE the beſt- coloured lemons, ſcrape out the blacks, and 


| orate off the peel clean; put the peel into a ſtrainer, wet ſome 
hang boil it to a candy height; then take it off, and put in 


| the lemon-peel ; ſet it on again, and let it boil up, ſqueeze in 
| little lemon- juice, and drop them on buttered plates or papers. 


Savoy Biſcuits. 
TAKE eight eggs, beat the whites till they are a ſtrong 
froth, then put in the yolks, with a pound of ſugar ; beat 


them all together for a quarter of an hour; when the oven is 


ready, put in one pound of fine flower to the other ingredients, 


ſtir it till it is well mixed; lay the biſcuits upon the paper, and 


ice them; take care the oven is hot enough to bake them 
quick. | | 


Naples Biſcuit. | 

SIFT a pound of fine ſugar, and put to it three quarters 
of the fineſt lower which can be got, it muſt be lifted three 
times; then add fix eggs well beat, and a ſpoonful of roſe- 
water; when the oven 1s almoſt hot, make them, but take 


care they are not made up too wet, 


Nun's Biſcuit. NE 
TAKE the whites of ſix eggs, and beat them to a froth; 
then take half a pound of almonds blanched, beat them fine 
with the froth of the eggs, as they want moiſtening ; then take 
the yolks, with three quarters of a pound of loaf-ſugar, beat 


theſe well together, and mix the almonds with the eggs and 


ſugar; then put in a quarter of a pound of flower, with the 
peel of two lemons grated, and citron finely ſhred ; add alittle 
orange-flower water, or ratafia : bake them in little pans in a 
quick oyen; when they are coloured, turn them on 2 
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harden the bottoms ; but before they are put in the oven again, 
ftrew ſome double-refined ſugar finely ſifted on them; take 
care to butter the pans well, and fill them but halt full, 


Sugar Biſcuits. 

ONE pound of lance. one pound of powder-ſugar, a few | 
almonds blanched and pounded, mixed with ſix ſpoonfuls of 
roſe-water, and the yo!ks and whites of eight eggs that have 
5 a full hour; when well mixed put it in {mall tins of 
various fathions, and bake them only with the heat of an oven 
after the bread is drawn; ſtop the oven very cloſe. 


Sugar Puffs. 

TAKE the whites of ten eggs, beat them till they riſe to a 
high froth; put them into a ſtone mortar, or a wooden bow], 
add as much double- refined ſugar as will make them thick; 
put in a little ambergreaſe to give them a Aavour, rub them 
round the mortar ſor half an hour ; put in a few carraway- 
ſeeds ; take a ſheet of wafers, lay them on as broad as a ſixpence, 
and as high as they can be laid, put them in a moderate oven | 
half a quarter of an hour, and they will look as white as 


ſnow. 
To make Wafers. 


TO a pint of cream put the yolks of two eggs well beat; 
mix it with flower well dried (as thick as a pudding) ſugar and | 
orange-flower water 10. the taſte ; put in warm water enough | 
to make it as thin as fine pancakes; mix them very ſmooth, and 
bake them over a [tove ; butter the irons when they ſtick, 


To clarify Sugar. | 
PUT four quarts of water into a preſerving-pan, put into it 
the white of an egg, whiſk it well with a whiſk till it is a ſtrong 
froth ; put in twelve pounds of ſugar, ſet it over a ſtove; 
| when it boils put in a little cold water; let it boil up three or 
four times, and continue each time to put in a little cold 
water till the ſcum riſes very thick; take it from the fire, 
let it ſettle, then take off the ſcum, run it through a wet nap- 
kin, and kecp it for uſe. 
If it is not fine when the ſcum is akin off, it mult be boiled 
azain before it is trained. | 


To buil Sugar to the firſt Degree, called Smooth. 
TAKE the clarified ſugar and put it in a preſerving-pan; 


when it boils dip in the ſcummer; z take ſome of the ſugar of 
lt 


THE LA DVS ASSISTANT. 381 


the ſcummer with a finger, put the finger to the thumb ; when 


it is ſeparated from the thumb, if it draws out a fine thread, and 
remains in a drop on the finger, it is a little ſmooth ; by boiling 
it more, it becomes quite ſmooth, 


The ſecond Degree, called Bl;wn Sugar. 

FOR blown ſugar it muſt boil longer, and muſt alſo be 
tried by dipping in the ſcummer, and when it is taken out, by 
ſhaking off the ſugar into the pan, blowing it with the mouth 
ſtrongly through the holes; and if bubbles or bladders blow 
through it, it is boiled to the degree called blown. 


Type third Degree, called Feathered Sugar; 
WHICH is to be proved by dipping in the ſcummer; when 


it has boiled longer, ſhake it over the pan, then give it a ſud- 


den jerk ; if it is enough, the ſugar will fly off like feathers. 
The fourth Degree of boiling, called Crackled Sugar; 


WHICH muſt boil fill longer; it muſt be proved by dip- 
ing a ſtick into the ſugar, and then into cold water, which 


ſhould ſtand near for that purpoſe : draw off the ſugar from the 
ſtick; if it is hard, and ſnaps in the water, it is enough, if 
| not, it muſt boil till it will. 

The water muſt be very cold, or it will not do. 


The fiſth Depree, or what is called carmel Sugar. 


IT mutt boil fill longer, and is proved by dipping a ſtick. 


firſt in the ſugar, and then in the water; when it is boiled 


to the carmel, it will ſnap like glaſs the moment the ſtick. 


| touches the cold water. This 1s the higheſt degree of boiling 
ſugar : the fre muſt not be very fierce at this laſt boiling, for 
| fear the ſugar ſhould, burn and be diſcoloured. | 


To preſerve Green Almonds, 


TAKE the almonds when they are well grown, and make 


Jalye with wood, charcoal, and water; boil the lye till it feels 


very ſmooth, ſtrain it through a eve, and let it ſettle till 
clear; chen pour off the clear into another pan, and ſet it on 
| the fire, in order to blanch off the down that is on the almonds, 
which muſt be done in this manner :—When the lye is ſcalding 
hot, throw in two or three almonds, and try, when they have 
been in ſome time, if they will blanch ; if they will, put in the 


Lveſt, and the moment their ſkins will come off, remove them from 


| the fire, put them into cold water and blanch them, rubbing 
them with ſalt ; then waſh them in ſeveral waters till the laſt 


appears 
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appears clean; then throw them into boiling water, and let 


them boil till a pin may paſs through them with eaſe; drain 


and put them into clarified ſugar without water, they being 
green enough do not require a thin ſugar to bring them to a 
colour, but on the contrary, if too much heated, they will 
turn to too dark a green; the next day boil the ſyrup and Put it 
upon them; the day after, boil it till it is very ſmooth ; the da 
following give all a boil together, ſcum them, and let them 


lie four or five days; if they are to be dried, put them into | 


jellies, and follow the directions for green apricots, 
If for a compote, it is but ſerving them to table when they 
are firſt entered, by boiling the ſugar a little more. 


Almond Loaves. 

TAKE a pound of almonds, blanch and beat them very fine 
in a marble mortar, with fine ſugar ſifted, and the rind of 2 
lemon grated ; ſet them over the fire, and keep them ſtirring 
till they are ſtiff; make them into little loaves : beat ſome 
whites of eggs to a ſtiff froth, dip them into it; put them 
in a pan, with a pound of fifted ſugar, part them if they flick 
together; put more ſugar to them till they begin to be ſmooth 
and dry; put them on papers, ſhake them in a pan which is 


wet with the white of eggs, to give them a gloſs, bake them on 


the papers. 


3 To preſerve Almonds dry. 8 
TAKE a pound of Jordan almonds, half a pound of double- 
refined ſugar (one half of the almonds blanched, the other 
unblanched) beat the white of an egg very well, pour it on the 
almonds, and wet them well with it; then boil the ſugar, dip 
in the almonds, ſtir them all together, that the ſugar may hang 

well on them; then lay them on plates, put them in the oven 
after the bread is drawn; let them ſtay all night, and they will 
keep the year round. | | 


- To patch Almonds. 
TAKE a pound of ſugar, make it a ſyrup ; boil it candy 
high; put in three quarters of a pound of Jordan almond 


blanched, keep them ftirring all the while, till they are diy; 


then criſp them, put them in a box and keep them dry. 


Chocolate Almonds. COL 
TAKE a pound of chocolate finely grated, and a pound and 
a half of the beſt ſugar finely ſifted ; ſoak gum-dragon in m_ 
ower 
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flower water; work them into the form of almonds, (the paſte 


muſt be tiff) then dry them in a ſtove, 
88 Apples dried. 


BOIL them in new wort on a flow fire for a quarter of an 
hour, then take them out and preſs them flat ; dry them in the 
oven or ſtove, put them in papers in a box, and they will keep 
all the year. W 

Black Caps. 


CUT a flice from the bottom end of ſome apples; ſet them 


into a quick oven till they are brown, on a tin; wet them 
with a little orange-flower water, or brandy ; grate ſugar over 
them; ſet them again into the oven till they look black; ſerve 


them with ſugar grated over them, or with cuſtard or cream in 


a diſh. 
ISR „ OF Cas, 
GREEN ſome codlins as for preſerving ; rub them over with 


2 little butter, or ſweet oil, grate ſome fine ſugar over; ſet 


them in a ſlack oyen till they look bright. 
Pippins ſtewed. 


MAKE a thin ſyrup with water, lemon-juice, ſugar, a little 


cinnamon; there muſt be ſufficient to cover the pippins; pare 


ſome golden pippins, core ſome with a ſcoop, halve the reſt; 
put the laſt into the ſyrup, the round fide downward ; lay in the 


whole ones, with the rind of a lemon nicely pared, and a piece 
of paper upon them ; boil them gently ; when the apple inclines 
to part, ſet them off; put them on again, the ſyrup muſt cover 
them in boiling ; as they are near done, boil them quicker ; do 
not leave them till finiſhed ; they mult look clear: ſerve them 
in a diſh with the ſyrup and lemon-peel, _ e 


Stewed Pippins with Cuſtard. 


STEW them as above; cut ſome citron into flips, ſtick them 


into the ends of the pippins, pour a rich cuſtard into a diſh, ſet 
in the pippins. . | 5 
Or, 


STICK in the citron; ſerve them with good jelly broke and 


laid amongſt them. 


To ftew Golden Pippins to look like Apricot. 


ARE the pippins, and ſcoop ont as much of the core as 


can be done without ſpoiling the ſhape of them ; cut a little 
nuch round, to give it the appearance of an apricot; put the 


parings 
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parings into ſome water, with ſugar enough to make it a ſyryn 
a little juice of lemon, and ſome lemon-peel ; when the oh 
rup is made, ſtrain it off, and put in the pippins, they ſhould 
be covered with the ſyrup, which ſhould be but thin; let 
them ſtew very gently; they muſt be taken off, and ſet on 
again three or four times, to prevent their breaking ; when they 
are half done, tie up ſome cochineal bruiſed in a rag, and touch 


one ſide of each pippin, to make it look like the red fide of an 


apricot, and by ſtewing them ſo gently, the ſyrup will pene. 
trate into them, and give them a yellow caſt, which will haye y 
good effect in winter-time, when there are no apricots to he 
had; cut ſome lemon-peel like ſtraws, and ſtew with them, 


To preſerve Angelica in Sticks. 

CUT ſome angelica into ſhort pieces three inches long (let 

it be older than that which was dried) ſcald it a little, then 

drain it; put it into a thin ſugar as before; boil it a little, 

the next day turn it in the pan the bottom upwards, and boil 

it, then finiſh it as the other for knots. | 
To ary it. 


TAKE what quantity is wanted from the ſyrup, boil 23 


much ſugar as will cover it till it blows; put in the angelica, 
and let it boil till it blows again; when cold, drain it, tie it in 


' knots, and put it into a warm ſtove to dry, firſt duſting it a 


little ; when dry on one fide, turn it to dry on the other, and it 
will be fit for uſe. 5 | 


EN To preſerve Angelica in Knots. 

TAKE young and thick ſtalks of angelica, cut them into 
lengths of about a quarter of a yard, and ſcald them; put them 
into water, ſtrip off the ſkins, and cut them into narrow lips; 
lay them upon a preſerving-pan, and put to them a thin ſy— 
rup of clarified ſugar; let them boil, and ſet them by till next 
day; then turn them in the pan, give them another boil, and 
the day after drain them, and boil the ſugar till it is a little 
ſmooth, pour it upon the angelica, and if it is a good green 
boil it no more, if not, heat it again, and the next day boil the 
- ſugar till it is very ſmooth, and pour it upon the angelica ; the 
day after boil the ſyrup till it riſes to the top of the pan, put in 
the angelica, give them a warm, put them into pots, pour the 
ſyrup upon them, and they will be fit for uſe, 2 
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To preſerve Pippins for preſent eating, 
PARE them very thin, and put them into a clean ſtew or 
preſerving pan; ſcoop out the cores, and into every pippin put 
two or three long narrow bits of lemon-peel ; boil the parings 


in water enough to cover the pippins, ſtrain it, and make it as 


ſweet as ſyrup ; ſtew them till they are quite tender, 
A little lemon-juice is an addition. 


To preſerve Golden Pippins in Jelly. 

PARE the pippins, take out all the ſpots, make a hole quite 
through them, then boil them in water a quarter of an hour; 
drain them, and take as much ſugar as will cover them, boil it 
till it blows very ſtrong ; then put in half a pint of pippin jelly, 
and the juice of three or four lemons ; boil all together, and put 
the golden pippins to them, then let them all boil together. 


Snow-balls, | 

PARE and core with a ſcoop five large apples, fill them with 
marmalade ; roll the apples in a cruſt, bake them in a tin pan; 
when they are taken out of the oven, ice them well, in the ſame 
manner as a cake; ſet them to harden at a good diſtance from 
the fire, or in the oven, if it is very flack, | 

For the cruſt, put a quarter of a pound of butter into 
ſome water; when it boils, pour it on one pound of flower, with 
what hot water will make it into a good paſte ; work it well. 


ü Golden Pippins preſerved. 

BOIL ſome pippins in ſome water to a maſh, firſt pared 
and ſliced ; run the liquor through a jelly-bag ; put two pounds 
of loaf-ſugar into a pan, with near one pint of water, boil and 


ſcum it, put in twelve pippins pared, and cored with a ſcoop, . 
the peel of an orange cut thin; let them boil faſt, till the ſyrup 


is thick, taking them off when they appear to part, putting 
them on the fire again when they have ſtood a little time ; then 
put in a pint of the pippin juice, boil them faſt till they are 
clear, then take them out ; boil the ſyrup as much more as is 
neceſſary, with the juice of a lemon. The orange-peel mult 


be firſt put into water for a day, then boiled, to take out the- 


bitterneſs. 
| | Pippins ſliced, | 

PARE and flice them, make a ſyrup, give the pippins a boil 

with lemon-peel cut in lengths; the next day boil them till 

clear; if the ſyrup is not thick enough, boil it till it is; put 

them by in glaſſes, or ſmall gallipots ; brandy- paper. = 

| 1 Green 
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Green Codlins. 
GATHER them the ſize of a large walnut, with a leaf or two 


on; put vine leaves and codlins in layers into a preſerving pan, 


till the pan is full, then pour in ſpring- water; cover the pan cloſe, 
ſet them over a ſlow fire till they will peel; when peeled, put 


them into the ſame water, when cold, with more vine-leaves; 
green them gently over a flow fire, then drain them on a ſieve; 
boil them gently in a good ſyrup once a day for three or four 
days; ſet them by in glaſſes; brandy- paper. 


5 To make Pippin Knots. 

TAKE ſome pippins and weigh them, then put them into a 
preſerving- pan; to every pound, put four ounces of ſugar, and 
ſcarce water enough to cover them; boil them ſoft, and pulp 
them through a ſieve; for every pound of apples put one pound 
of clarified ſugar ; boil it till it almoſt cracks, then put in the 
paſte, and mix it well over a ſlow fire; then take it off and | 
pour it on flat pewter<plates, or the bottoms of diſhes, to the 


thickneſs of two crowns ; ſet them in the ſtove for three or four 
hours, then cut them into narrow flips, and turn them up into 


knots to what ſhape or fize is agreeable; put them into the 


ſtove to dry, duſting them a little; turn them and dry them on 


the other ſide, and when thoroughly dry, put them into a box, 


1 | Pippin Jelly. : 1 
TAKE the fineſt pippins which can be got, put them into | 
as much water as will cover them; ſet them over a quick fire, 
and boil them to maſh ; preſs out all the liquor through a ſieve, 
and then ftrain it through. a flannel bag, keep it for uie ; when 
the apples are all to pieces, put in a quart of water more, and 
let it boil at leaſt half an hour; run it through a jelly-bag, and 


keep it for uſe, 


In the ſummer codlins are beſt ; in September and winter 
golden runnets. 8 
If it is to be very ſtrong, put to every pint and a half, a quarte 
of a pound of iſinglaſs. | 

Marmalade of Apples. 
TAKE ſome apples and ſcald them in water; when th! 
are tender, take and drain them through a ſieve; boil ſome ſugi 


to the feathered degree, three quarters of a pound of ſugar to! 


pound of apples; put them into the preſerving-pan, and let 
them ſimmer over a gentle fire, ſcum them all the time; wh 
they are a proper thickneſs, put them into pots or glaſſes. 


Aprit 
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4 Apricots preſerved Ripe. 

THEY muſt not be too ripe ; pare them very thin, thruſt 
out the ſtones with a ſkewer; to a pound of fruit, a pound of 
ſugar ; juſt wet it, make a ſyrup ; when cold, pour it over the 
apricots ; the next day boil the ſyrup again, put in the apricots, 
give them a boil or two; repeat this till they look clear, letting 
them grow cold between every boiling ; boi! and ſcum the ſy- 
rup till of a proper thickneſs, but not to be diſcoloured, pout 
it over the apricots; when cold, put brandy-paper. | 


hs -_ Green Apricots. | 
_ GATHER them before the ſtones are hard, put them into 
ſpring-water, lay vine-leaves on the top, then a cover; ſet the 
preſerving- pan over a gentle fire; let them coddle gently till yel- 
low, then rub them with flannel, throw them into cold ſpring— 
water; put them again into the firſt water, with more vine= 
leaves; cover them very cloſe ; let them green gently till of a 


good colour, at a great height from the fre, then change them 


into a thin ſyrup, boil them gently a little ; repeat this till 
they are plump and clear, (always Jet them be cold between 
each boiling) then add more ſugar to the ſyrup; boil it well; juſt 
throw in the fruit, boil it up; when cold, put brandy- paper. 


3  Apricots preſerved Nhole. 1 A 
TAKE five dozen of large apricots, ſtone and lay them in a 
china diſh, cover them with three pounds of double-refined 
ſugar pounded and ſifted; let them ſtand five or ſix hours, then 


boil them on a {low fire till they are clear and tender; if ſome 


are clear before the reſt are ready, take them out, and put 
them in again when the reſt are done; let them ſtand.cloſe co- 
vered till next day, then make the codlin jelly very ſtrong—To 
two pounds of jelly, put two pounds of ſugar, boil it till it 
jellies; when it is boiling, make the apricots ſcalding hot, and 
put the jelly to them, boil them gently ; when the apricots riſe 
and jelly very well, put them into pots or glaſſes, and cover 
them cloſe. | 


Apricots in Brandy. 


GIVE them a little lit at the end, (not where the ſtalk 


grows) do them as the peaches ; but put no kernels. 


Apricots in Felly. 


PARE and ſtone the apricots, then ſcald them a little, and 


lay them in a preſerving-pan, put in as much clarified ſugar as 
will cover them, and let them juſt ſimmer ; the next day drain 
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the ſyrup and boil it ſmooth, put in the apricots ; let them boi! 
and then take them off; take ſome jelly of codlins, with foe 
apricots boiled in it; when the jelly is of a proper thickneſs, 
put in the apricots with their ſyrup; boil them all together ; 
when enough, ſcum them and put them into glaſſes. 


Apricot Cakes, 

SCALD ſome apricots, peel, ſtone, and bruiſe them ; wet 
the ſugar with a little water, boil and ſcum it, put in the apri- 
cots; ſimmer it gently till it is thickiſh, keep it ſtirring ; pour 
it into flat glaſſes ; when cold, take out the cakes, dry them in 
a ſtove; to one pound of apricots half a pound of ſugar, + 


Apricot Gram. 

TAKE two pounds of apricots pared, and a pint of codlin 
jelly, boil them together very faſt till the jelly is almoſt waſted ; 
then put to it one pound and a half of fine ſugar, boil it very 
faſt till it jellies, then put it into pots or glaſſes; froth clear 

cakes may be made of this, and jelly of pippins in the winter, 


15 Marmalade of Apricots. | 

PEEL the apricots, cut them very ſmall, pound and fift 
fome loaf-ſugar; put them into a preſerving- pan; the ſame 
quantity of ſugar as fruit; let them ſimmer over a {low fire till 
they are enough, ſtir them all the time; when they begin to 
thicken, try the liquor in a ſpoon, if it jellies it is done; put it 
in pots, and cover it with white paper dipt in brandy; then 
tie over it another paper: this is the proper method of covering 
all wet ſweetmeats, | | 


5 To dry Apricots. 9 9 

WHEN pared and ſtoned, ſtrew over them fifted ſugar in 
layers, the next day boil the ſyrup, put in the apricots, and 
boil them up quick ; repeat this the following day, boiling 
them till they look clear, and the ſyrup thick; take them out, 
dry them in a ſtove or flow oven, turning them as there is 
occaſion. 5 

DES Apricot Chips. 

PRE and part the apricots, ſlice them the thickneſs of a 
crown, put them into a baſon, ſtrew ſugar between them ; the 
next day ſimmer them gently, repeat it two or three days; lay 

them on a ſieve, fift ſugar over; ſet them into a moderate ſtove 
or oven, turning them till dry. TE 55 
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preſerving-pan of water over the fire; let them boil very gently ; 
when they are ſoft, put them into cold water, for fear they 
ſhould be broke; clarify ſome ſugar, put in the apricots, let 


them ſimmer in the ſugar ; then take them off, and put them 


into plates. 


To candy Apricats. 
CUT the fruit in half, put ſugar upon them; bake them in 
a gentle oven cloſe ſtopt up, let them ſand half an hour ; lay 


them one by one on glaſs plates to dry. 


To preſerve Barberries. 


TO a pound of maiden barberries, a pound of fine ſugar z 


make it into a ſyrup, with half a pint of water; boil and ſcum 
it, with a bit of cochineal tied in a bit of muſlin ; ſimmer the 
barberries, let them ſtand till the next day, boil them till ten- 
der; when cold, put brandy-paper, 


To dry Barberries. 


TAKE ſome maiden barberries, weigh them, and to ever 


pound of fruit clarify two pounds of ſugar ; put the barberries 
in bunches into the ſyrup when it is ſcalding hot, let them 


boil a little, and then ſet them by covered down cloſe with a 
paper; the next day make them ſcalding hot; repeat this for 
two days, but do not let them boil after the firſt time: when 
they are cold, lay them on earthen plates, ſtrew ſugar well over 


them ; the next day turn them on a ſieve, and ſift them again 


with ſugar ; turn them every day till they are dry: take care the 
ſtove is not too hot. 


| Jelly of Barberries. 
STRIP them, put them in a preſerving-pan, with a very 
little water; boil and pulp them through a ſieve; boil ſugar 


candy high, equal quantities of ſyrup, and of juice, boil them 
together till they will jelly. 


Bullace Cheeſe 


IS made in the ſame manner as damſon cheeſe. 


To candy Fruit. 
IT muſt be firſt preſerved, then dipped in warm water, dried 
with a cloth, ſugar ſifted on it very thick, and dried in a ſtove 
or oyen, turning it as there is occaſion. 


Cc 3 —_— | Or, 
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spLIT the apricots, take out the ſtones, put them into a 
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Or, 
WHEN the fruit is preſerved, dry it in a ſtove till the 
ſyrup is quite out, dip it into jyrup boiled candy high, dry 


it again. 


All dried and candicd fruit muſt be kept in a very dry 


place. 
Block Putter. 


THREE pounds of fruit, (viz. currants, gooſeberries, raf- 
berries, and cherries) to one pound of ſixpenny ſugar boiled 
till it is quite thick: it muſt waſte half the quantity. It is a very 
pleaſant ſweetmeat, and keeps well, 


Cherries preſerved. 

STONE them; to one pound of cherries allow one pound 
of ſugar, and half a pint of water, with which make a ſyrup 
well boiled and ſcummed; put in the cherries, give them a 
ſcald; the next day boil them on a flow fire till they look clear; 
when cold, lay a paper on them; let them ſtand all night, then 
boil and ſcum. half à pint of currant-juice (half red, half white) 
and a pound of ſugar; ; warm the cherries, put them into this, 


with more than a quarter of a pint of the firſt ſyrup, in propor- 


tion to each pound of cherries; juſt boil them in this, ſtir chem 
gently til! cool; put brandy- paper. 


To preſerve Cherries the Fr ench Way. 

TAKE e cherries, hang them ſingly by the falk 
vrhere the ſun may come to dry them, and no duſt can get to 
them; then cut off the ſtalks, place them one by one in 
glaſſes; ſcrape as much ſugar as will cover them, then fill chem 
up with wine; ſet them in a ſtove to ſwell, and they are fit. 
for uſe. 

Another way. 

TAKE fix pounds of cherries, ſtone them ; put to them half 
a pound of the beſt powder ſugar, and boil them together; 
wen they are enough, lay them one by one on the back- ſide 
of a eve, ſet them to dry in an oven after the bread 1s drawn; 
when dry, put them in a ſtove to keep; if any liquor is left, do 
more cherries, They will keep their colour all the year. 


To preſerve Cherries in Jelly. 

TAKE green gooſeberries, ſlit them on the ſide, that part 
of the liquor may run out; put them into pots, and put in 
with them two or three ſpoonfuls of water ; ſtop the pots very 
cloſe, and put them in a ſkillet of water over the fire, till the 

gooſeberrics 
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ooſeberries have a liquor as clear as water : half a pound of 
gooſeberries will make this liquor: — Take a pound of cherries 
ſtoned, one pound of double-refined ſugar beat ſmall ; ftrew 
ſome at the bottom of a baſon, then a layer of cherries, cover 
them over with ſugar, keep ſome to throw over them as the 
boil ; put to the cherries five or ſix ſpoonfuls of gooſeberry liquor, 
ſet them over the fire, boil them very ſoftly at firſt, till the 
ſugar is melted, and afterwards very faſt; ſcum them very well; 
when it jellies on the ſpoon, it is enough. Half a pound is 
enough to do at a time. 


Te, Cherry Paſte. 
TAKE two pounds of morella cherries, ſtone them, preſs 
out the juice, dry them in a pan, and maſh them before the 
fire; then weigh them, and take their weight in ſugar beat 
very fine; heat them over a flow fire till the ſugar is well 
mixed, then ſhape them on plates or glaſſes; duſt them when 
cold, and put them into a ove to dry. 


To ary Cherries. 

_ TO hve pounds of morella cherries ſtoned, put one pound 
of double-reaned ſugar pounded, a very little water; put all 
together over the fire, making it ſcaiding hot; take the cherries 
immediately out of the liquor; dry them on a cloth; put them 
again into the pan, ſtrewing ſugar between every layer; when 
the ſugar is melted, make the cherries again ſcalding hot; re- 
peat this twice, fifting ſugar between; then take them from the 
ſyrup, dry them in the ſun, or a very flow oven, laid fingly ; 
when dry, dip them as quick as poſſible into a baſon of cold 
water, dry them with a cloth then as before, keep them in a 
dry place. 85 

Cherry Marmalade. 

STONE ſome cherries; to four pounds one quart of red 
currant- juice; ſimmer theſe together till great part of the liquor 
is waſted; maſh it, put to it three pounds of ſugar made into a 
ſyrup, and boiled candy high ; boil all together till it becomes 
thick; when cold, put on brandy- paper. 


Cherry Giam. 
STONE ſome cherries, boil them well and break them, 
take them off the fire, let the juice run from them; to three 
pounds of cherries, boil together half a pint of red currant- 
Juice, and half a pound of loaf-ſugar; put in the cherries as 


they boil, ſift in three quarters of a pound of ſugar ; boil the 
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Or, | 
WHEN the fruit is preſerved, dry it in a ſtove till the 
ſyrup is quite out, dip it into ſyrup boiled candy high, dry 


1t again. 


— 


All dried and candicd fruit muſt be kept in a very dry 


place. | 
| Black Butter. 3 
THREE pounds of fruit, (viz. currants, gooſeberries, raſ- 
berries, and cherries) to one pound of ſixpenny ſugar boiled 
till it is quite thick: it muſt waſte half the quantity. It is a very 
pleaſant ſweetmeat, and keeps well. | 


Cherries preſerved. 
STONE them; to one pound of cherries allow one pound 
of ſugar, and half a pint of water, with which make a ſyrup 
well boiled and ſcummed ; put in the cherries, give them a 
ſcald; the next day boil them on a ſlow fire till they look clear; 
when cold, lay a paper on them; let them ſtand all night, then 
boil and ſcum half a pint of currant-juice (half red, half white) 
and a pound of ſugar; warm the cherries, put them into this, 
with more than a quarter of a pint of the firſt ſyrup, in propor- 
tion to each pound of cherries ; juſt boil them in this, ſtir them 
gently ti! cool; put brandy=paper, 


To preſerve Cherries the French way. 
TAKE morella cherries, hang them ſingly by the ſtalks 
vehere the ſun may come to dry them, and no duſt can get to 
them; then cut off the ſtalks, place them one by one in 
olafſes ; ſcrape as much ſugar as will cover them, then fill them 
up with wine; ſet them in a ſtove to ſwell, and they are fit 

for ule. ES 

1 Another way. 
TAKE fix pounds of cherries, ſtone them; put to them half 
a pound of the beſt powder ſugar, and boil them together; 
when they are enough, lay them one by one on the back-ſide 
of a ſieve, ſet them to dry in an oven after the bread is drawn; 
when dry, put them in a ſtove to keep; if any liquor is left, do 

more cherries. They will keep their colour all the year. 


To preſerve Cherries in Jelly. 

TAKE green gooſeberries, ſlit them on the fide, that parc 
of the liquor may run out; put them into pots, and put in 
with them two or three ſpoonfuls of water; ſtop the pots very 
eloſe, and put them in a ſkillet of water over the fire, till the 

a gooſeberrics 
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ooſeberries have a liquor as clear as water: half a pound of 
ooſeberries will make this liquor :— Take a pound of cherries 
al, one pound of double- refined ſugar beat ſmall; ſtrew 
ſome at the bottom of a baſon, then a layer of cherries, cover 
them over with ſugar, keep ſome to throw over them as they 
boil; put to the cherries five or ſix ſpoonfuls of gooſeberry liquor, 


ſet them over the fire, boil them very ſoftly at firſt, till the 


ſugar is melted, and afterwards very faſt; ſcum them very well; 


when it jellies on the ſpoon, it is enough. Half a pound is 
enough to do at a time. 


Cherry Paſte. 


TAKE two pounds of morella cherries, ſtone them, preſs 


out the juice, dry them in a pan, and maſh them before the 
fire; then weigh them, and take their weight in ſugar beat 


very fine; heat them over a ſlow fire till the ſugar is well 


mixed, then ſhape them on plates or glaſſes; duſt them when 
cold, and put them into a ſtove to dry. 


To ary Cherries. 


TO ſive pounds of morella cherries ſtoned, put one pound 


of double- refined ſugar pounded, a very little water; put all 


together over the fire, making it ſcalding hot; take the cherries 


immediately out of the liquor; dry them on a cloth; put them 


again into the pan, ſtrewing ſugar between every layer; when 
the ſugar is melted, make the cherries again ſcalding hot; re- 
peat this twice, ſifting ſugar between; then take them from the 


ſyrup, dry them in the fun, or a very ſlow oven, laid fingly ; 
when dry, dip them as quick as poſſible into a baſon of cold 
water, dry them with a cloth then as before, keep them in a 
dry place. | 
775 Cherry Marmalade. | 

STONE ſome cherries; to four pounds one quart of red 


| currant- juice; ſimmer theſe together till great part of the liquor 


is waſted; maſh it, put to it three pounds of ſugar made into a 


ſyrup, and boiled candy high; boil all together till it becomes 
thick; when cold, put on brandy- paper. 


| Cherry Giam. © 

STONE ſome cherries, boil them well and break them, 
take them off the fire, let the juice run from them; to three 
pounds of Cherries, boil together half a pint of red currant- 
Juice, and half a pound of loaf-ſugar; put in the cherries as 
they boil, ſift in three quarters of a pound of ſugar ; boil the 
OO Ce 4 _ cherries 
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cherries very faſt for more than half an hour; when cold, put 
on brandy-paper. 


Morella Cherries in Brandy. 
THEY muſt be ripe and quite ſound ; clip off the end of the 
ſtalks, put to them cold brandy well ſweetened. 
Over all fruit in brandy, tie over a bladder dipped in brandy, 


To preſerve white Citrons. 

_ CUT ſome white citrons into pieces, put them into ſalt 
and water for four or five hours; take them out and waſh them 
in clear water, boil them tender, drain them, and put them into 
as much clarified ſugar as will cover them; let them ſtand 
twenty-four hours, then drain the ſyrup and boil it ſmooth; 
when cold put in the citrons ; let them ſtand till next day, then 
boil the ſyrup quite ſmooth, and pour on the citrons ; the da 


after, boi] all together, and put them into a pot to be candied, 


or into jellies. 


To make Citrons of green Melons. 

CUT them long ways into quarters, ſcrape out the ſeeds 
and inſide, preſerve and candy them as above, only with this 
difference, boil them three times in the ſyrup. Care muſt be 
taken of all fruit kept in ſyrup; if there is any froth on them 


they muſt be boiled up, and if they are very frothy and ſour, 


the ſyrup muſt be firſt boiled, and then pur in the fruit, and 

boil all together. 55 | 

NES Cucumbers, | 
TAKE large cucumbers that will quarter like citron, and 
ſmall ones to be whole, let them be very green, and as free 
from ſeed as poſſible; put them into a wide-mouthed pot, pour 
over them a ſtrong brine; lay a cabbage-leaf to keep them down, 
tie over a paper, ſet them into the chimney-corner till they be- 
come yellow; ſet them over the fire in other ſalt and water, 
with a freſh cabbage-leaf, and cloſe covered, let them heat 
gently to green them, but they muſt not boil ; if they ſhould 
not be green enough ſo ſoon as may be expected, change the 
falt and water; (in order to do it, take out the cucumbers, 
ſcower the pan, and let the freſh ſalt and water be warm before 
they are put in again; cover them as before directed.) When 
they are of a good colour ſet them off the fire, let them ſtand in 
the water till cool, then put them into cold water, ſhifting 
the water twice a day to take out the ſalt.— The large ones 
muſt be quartered, and the ſeeds taken out, before they are 
| 5 | put 
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put into the cold water; then make a ſyrup according to the 
quantity of fruit, rather more than half a pint of water to 
one pound of fine ſugar; when boiled and ſcummed, put in 
above an ounce of ginger, the outſide ſcraped, ſome very thin 
lemon-peel ; when the ſyrup is boiled thick, ſet it by till cold, 
then put in the cucumbers; boil up the ſyrup once in two days, 
or as there is occaſion, for three weeks, but never put it to the 
cucumbers till cold; if it is neceſſary, add more ſugar to the 
ſyrup. : 

"ions do rather better than cucumbers, having more ſub- 
| ſtance; but either melons or large cucumbers look very like 
| citron, and do very well in cakes or pies, 


Currants Preſerved in Bunches. 


ſeven together; allow the weight of the currants in ſugar, 
which make into a ſyrup ; boil it high, put in the currants, 
give them a boil, ſet them by, the next day take them out ; 
| when the ſyrup boils, put them in again, give them a boil or 
| two, take them out; boil the ſyrup as much as is neceſlary ; 
when cold, put it to the currants in glaſſes: brandy-paper. 


Curranis preſerved in Felly. 
STONE the currants, clip off the black top, and clip them 
from the ſtalks; to every pound of fruit boil two pounds of 
| ſugar till it blows very firong ; put in the currants, and let 
them boil ; take them from the fire, let them ſtand to ſettle, 
| then let them boil again; put in a pint of currant jelly, let it 
all immer a little, then take it from the fire; let it ſettle a 
little, ſcum it; when cold, put it into glaſſes; take care to diſ- 
perſe the currants equally, : 


To ice Currants. 
TAKE the fineſt and largeſt bunches of currants which can 
| be got, beat the white of an egg to a froth, dip them into it, 
lay them not to touch upon a ſieve; ſift double-refined ſugar 
over them very thick, and let them dry in a ſtove or oven. 


Red or white Currant Felly. 
BOIL the currants in a preſerving-pan, till the juice will 
eaſily maſh through a ſieve or a cloth; put an equal quantity of 
clarified ſugar and juice, boil and ſcum it till it will jelly; 
when cold, put on paper dipped in brandy. 


Currant 


STONE them; tie the bunches to bits of ſticks, ſix or 
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Currant Cakes. 

PICK and waſh the currants, either white or red; to tw, 
quarts, one pint of water ; when boiled, run the juice through 
a jelly-bag, do not preſs the bag; to one quart of juice, three 
ounds of ſugarz boil up the juice, ſtrew in the ſugar, ſtir it 
well, ſimmer it up to melt the ſugar ; pour it into glaſſes, 
dry it in a ſtove till it will turn out, then dry the cakes on 
plates. | 


Black Currant Jelly. 

TO two quarts of currants picked from the ſtalks, a quarter 
of a pint of water; put them into a jar, tie over a paper, bake 
them; or boil the currants with the ſame quantity of water; 
ſqueeze out the juice; to every quart, a pound and an half of 
ſugar, bot] it guick for about halt an hour; when cold, put 


prandy paper. 
Black Carr an Rob. 
MAKE it in the ſame manner as elder, 


Black Currant Giam. - 

LET the currants be very ripe, pick them clean, bruiſe 
them; to one pound of fruit, three quarters of a pound of loat- 
ſugar 3 ; ſtir it together, and boil it half an hour. 


Currants dried. 

STONE the currants, tie them in bunches; make a cool } 
ſyrup, put the currants into it, boil them up, ſet them by 
in the ſyrup, take care to keep them under it, and cover what 
they are ſet by in; boil them again, repeat it the next day; 
then let them Rand in the ſyrup covered for a few days; if ther 
is occaſion give them another ſcald; when cold take them ou! 
lift ſugar over, and dry them; when the upper ſide i is done turn 
them, lift more ſugar, ſet them again to dy. 


Damſon Cheeſe. 


 SCATD ripe damſons in as much water as will cov! 
them; pulp them quick through a cullender whilſt they a; 
hot, ſcald them as they are pulped ; to one pound of pulp, ! 
quarter of a pound of ſugar ; wet it juſt enough to melt ib 
before it is put to the pulp; it muſt boil a long time; have! 
quick fire, waſte about half, and let it be conſtantly irred 0 
it wil burn; put 1 it into pots; it is to cut out in llices. 5 


Elder Rob. 


WIEN the elder. berries are ripe pick them clean, * 
9 9 
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them into a jar; ; bake them in a ſlow oven near two hours, 
ſqueeze out the juice through a coarſe cloth; boil it over a ſlow 
fre till very thick, keep it ſtirring; three quarts ſhould be 
reduced to near a pint; put it into pots; ſet it in the ſun for 
two or three days; ; lay over it a paper dipped in FRO. oil. 


To preſerve Eringo-roots. 

:T AKE ſome eringo-roots, and parboil them till tender, peel 
and waſh them very clean, dry them with a cloth, put them 
into as much clarified ſugar as will cover them; boil them gent- 
ly over a ſtove till they look clear, and the ſyrup | is a little thick; 
put them up when half cold. 

A ſilver ſauce - pan is beſt to boil them in. 


To preſerve green Figs. 

TAKE the ſmall green figs when ripe, ſlit them on the top, 
put them into water for ten days; put into the water as 
much ſalt as will make it bear an egg; take off the ſcum, and 
put the clear brine to the figs, keep them in this for ten days, 
then put them into freſh water, and boil them till a pin will go 
E through them; then drain them and put them to other freſh 
water, ſhifting them every day for four days; then drain them 
and put them into clarified ſugar ; give them a little warm, and 
let them ſtand till the day following; warm them again, and 
when they become green give them a good boil; then boil 


ſome ſugar to blow, put it to them, Rr them another boil, 
drain and ary them. 


Gooſeberries. 

8 every pound of gooſeberries allow one pound of ſugar, 
which make into a ſyrup, boil and ſcum it well; throw in "the 
gooſeberries, give them a little ſcalding, in a day or two, boil 
them till clear; brandy-paper, The red rough ſort are the beſt, 


To preſerve Gooſeberries green. 
TAKE the longeſt ſort of gooſeberries, the latter end of May 
or the beginning of June, before they have turned colour ; ſet 
ſome water over the fire, when it is ready to boil, throw in the 
gooſeberries; let them juſt ſcald, then take them out and put 
them carefully into cold water; ſet them over a very ſlow fire 
to green; cover them very cloſe that none of the ſteam may 
get out; when they are quite green, which may take four or 
five hours, drain them gently into clarihed ſugar, and give 
them a heat ; ſet them by till next day, and then give them 


another 
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another heat (they muſt not ſimmer, as that will break them} 
this muſt be repeated every day for four or five days; when 


| | n N 
they are of a good colour, put them in pots or glaſſes, t 
If they are to be dried, or in jelly, they mult be done as the n 
green apricots. - e a” | o 
Green Gooſeberry Giam. | P 


TAKE ſome of the largeſt green gooſeberries full grown, 
but not too ripe; cut them in half, take out the ſeeds ; put then 
in a pan of cold ſpring- water, lay ſome vine- leaves at the bottom, 
then ſome gooſeberries, then vine- leaves, till all the fruit is in the 


pan; cover it very cloſe that no ſteam can evaporate, and ſe: Wi s 
them on a very ſlow fire; when they are ſcalding hot take 
them off; then ſet them on again and take them off; they 7 
muſt be done ſo till they are of a good green; lay them on a Wl + 
ſieve to drain, beat them in a marble mortar, with their | 
weight in ſugar; then take a quart of water, and a quart of Wi ; 
gooſeberries, boi] them to a maſh, ſqueeze them; to every i p 


pint of this liquor put a pound of fine loaf-ſugar, boil and 
ſcum it; then put in the green gooſeberries, let them boi! 
till they are thick and clear, and of a good green. 


3 Gooſeberry Cakes. 
BREAK the gooſeberries, preſs out the juice, which ſtlain 
through a muſlin; to one pint of juice, a pound of ſugar; finiſh J 


it as the currant cakes. 


To preſerve green Grapes. 5 
TAKE the largeſt and beſt grapes before they are thorough 
ripe, ſtone and ſcald them; let them he two days in the water 
they were ſcalded in, then drain them, and put them into a thin 
ſyrup; heat them over a ſlow fire; the next day turn the grapes 
in the pan, and heat them the day after, then drain them; 
put them into clariſied ſugar, give them a good boil, ſcum 
them, and fct them by; the next day boil more ſugar to blow, 
put it to the grapes, give all a good boil, ſcum them, and {« 
them in a warm ſtove all night; the day after drain the grapes, 
and lay them out to dry, firſt duſting them very well. 


To preſerve Bell Grapes in Jelly. 
TAKE the long large bell or rouſon grapes, pick off the ſtalks, 
Kone them, and put them into boiling water; ſcald them tho- 
roughly, take them from the fire and cover them cloſe, to prevent 


the ſteam from evaporating ; then ſet them oyer a very gentle fire 
| (but 


but not to boil) for two or three hours; take them ont, put 
them into clarified ſugar that has boiled till it blows very ftrong, 


more than will cover them, and give them a good boil, ſcum 


them; boil a little more ſugar till it blows very ſtrong; take as 


much plumb-jelly as ſugar, and give it a boil; then put the- 


| put them into pots or glaſſes. 


To preſerve Grapes in Cluſters, with one Leaf, when they 

are gathered, 

TAKE the large Gaſcoigne grapes before they are too ripe; 
and prick every one; to every pound of grapes put a pound 
and a quarter of ſugar ; make a ſyrup with the verjuice of the 
rapes ſtrained ; when the ſugar is quite clear, put the grapes 
faſter they are ſtrained "into ſyrup) into a deep jar, cover 
| them cloſe, and ſet them in a pot of ſcalding water over 
the fire to boil ; when the grapes are tender, take them up, 
| and boil the ſyrup a little more; when they are half cold 
put them into broad glaſſes or ſtraight jars; lay one cluſter over 
the other; cover them with brandy-paper, and tie them up. 


Lemons preſerved. 
| PARE them very thin, make a round hole at the top, 
pulp them, rub them with ſalt, throw them into ſpring-water 
as they are done, let them lie fix days; boil them in other 


grapes to it; let them all boil together, ſcum them well, and 


them ſtand fix weeks, (looking at the ſyrup, which if it ap- 
| pears to change boil up;) put them into freſh ſyrup, boil 
them in it till clear; when cold put brandy- paper. 


3 Lemon Drops. | 
WET ſome ſugar, boil it in a ſilver ladle till it is a little ſtiff, 


which fet nigh the fire; the next day the drops will come off, 


5 Lemon Chips. 
VIDE oranges. 
Co To green Leaves. 
TAKE ſome ſmall leaves of a pear-tree, keep them cloſe 
Ropped in a pan of verjuice and water; give them a boil in 
„ bme ſyrup of apricots; lay them between two pieces of glaſs to 
ay; ſmooth and cut them in ſhape of apricot-leaves ; let them 


ire 


any 
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ſalt and water for ten minutes, dry them; give them a few 
minutes boiling in a thin ſyrup, repeat it for five days; let 


| gate in ſome lemon-peel ; boil this up, drop it on a paper, 


de got with {talks ; ſtiek them in and about the apricots, or 


3 THE LADY' ASSISTANT. 


any other preſerved fruit, but they muſt be cut in the ſhape of 
the leaf which belongs to that fruit. 


To preſerve Mulberries dry. 

THE mulberries muſt not be too ripe, but rather a reddiſh 
green, and tart : having prepared the ſame quantity of blown 
ſugar as of fruit, put in the mulberries and let them boil ; the 
ſugar ſhould be firſt clarified with the juice of mulberries inſtead 
of water: when they have boiled take the pan from the fire, 
ſcum it, and ſet it in a ſtove till next day; then take them out, 
drain them from the ſyrup, and put them up in boxes for uſe, 


h 
PUT the mulberries into a jug, tie a paper over it, ſet it up to 
the neck in a kettle of water, let it boil; as the liquor riſes 
from the mulberries pour it off, ſtrain it; to one pint of liquor, 
one pound of Jump ſugar; put it over a ſlow fire, boil it 
gently; when the thickneſs of treacle, bottle it. 


To preſerve Nefarins. 

SPLIT the nectarins, and take out the ſtones, then put 
them into clarified ſugar ; boil them round till they have well 
taken the ſugar; take off the ſcum, cover them with a paper, 
and ſet them by; the next day boil a little more ſugar till it 
blows very ſtrong ; put it to the nectarins, and give them a 


good boil ; take off the ſcum, cover them, and put them into 
the ſtove; the next day drain them, and lay them out to 


dry, firſt duſting them a little, then put them into the ſtove 
again. . | 
CCC 
SCRAPE the inſide clean out, let them lie in cold water 
three or four days, changing the water each day, then boil 
them very ſlowly till the water is bitter; then put them into 
other boiling-hot water, ſet them by; repeat this every day til 
the bitterneſs is quite off: make a rich ſyrup of the laſt liquor, 
with Liſbon ſugar; when cold put them in; the next day boi 
them in the ſyrup; repeat it till they are green and tender 
brandy- paper. 25 
Whole Oranges carved. 
CUT the rinds into any ſhape with a penknife, put then 
into ſalt and water for two days, changing the water; bol 
them an hour or more in freſh water and ſalt; drain and dr 
them, put them into a thin ſyrup ; let them ſtand all night; 
the next day boil them in it for a few minutes; do this 3 four 
f | LORE 208; 
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days; let them ftand in a jar for ſix or ſeven weeks (look at 
them in the time, to ſce if they will keep ſo long; if it is neceſ- 
fary boil up the ſyrup) then put them into a thick ſyrup, juſt 
boil the oranges in it: when cold put on brandy- paper, and tie 
over a bladder. 

Oranges without carving are done in the ſame manner; 


only boil them up at the firſt, and make the firſt ſyrup very 
| thin. | 9 | 


Oranges pulped, 


' PARE them very thin, or raſp them, cut a hole at the ſtalk, 


pulp them very clean, put them into a pot, more than cover 
them with ſpring-water and a little falt ; lay a cloth upon the 
top three double, then a trencher or cover ; let them ſcald 
cently ; ſhift the water five or fix times in the ſcalding (put 
ſalt into the firſt water;) they muſt be ſo tender that a ſtraw 
will paſs through them; keep them in the laſt water till they 
can be taken out with the hands; put them on cloths, the 
mouth downward, changing them to dry places; when dry, 
put them into milk-warm ſyrup, let them lie half an hour, juſt 
ſcald them; take them out into a deep china diſh, pour the ſy- 
rup over, cover them with another diſh, ſcald them once in 
two or three days for a fortnicht; the laſt time boil them 
up quick till they look clear, turning them about as often as 


there is occaſion ; if any part looks white and thick, ſtrew 
ſugar over it in the boiling; when they are tranſparent put - 


them into pots, pour the ſyrup over ſcalding-hot ; put brandy- 
paper, tie on a bladder ;—for ſyrup, a pound of ſugar to a pint 
of water. 5 5 

N. B. February is the beſt time to do them in, and to make 
marmalade at the ſame time. | 


To preſerve Oranges, Lemons, and Citrons. 

TAKE ſome good clear oranges, and ſcrape off a little of 
the outfide-rind ; take out the ſeeds and the juice, lay them in 
ſpring-water two days, change the water twice a day; boil 
them till they are tender, with a pound and a quarter of double- 
refined ſugar, a pint and three quarters of ſpring- water; take 
off the ſcum and put in the oranges; have ready a pint of pip- 


pin-water, that has been boiled with half a pound of ſugar, and 


put it to them; then boil it to a jelly, and put in the juice of 
the oranges ; let them boil a little, and then put them into 
glaſſes with ſyrup enough to cover them. 


7. 
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Orange Rings and Faggots. 


PARE ſome oranges as thin and as narrow as poffible, put 
the parings into water whilſt the rings are preparing, (which 
is done by cutting the oranges, after they are pared, into 23 
many rings as agreeable) then cut out the pulp from the inſide, 
and put the rings and faggots into boiling water; boil them 
till tender, then put them into as much clarified ſugar as will 
cover them, ſet them by till next day, then boil all toge. 
ther, and ſet them by till the day after; then drain the ſyrup, 


and boil it very ſmooth, put in the oranges, and give them a 


boil; the next day boil the ſyrup till it riſes almoſt up to the 
top of the pan; then put the oranges into it, and give them a 


boil, put them into pots to be candied as wanted. 


E Zeſt of China Oranges. | 
PARE off the outſide-rind of the oranges very thin, and 


only ftrew it with fine powder-ſugar as much as their own 
- moiſture will take, and dry them in a hot ſtove. 


To Butter Oranges. 
TAKE ſix oranges, chip them very thin, make a hole in 
the top, ſcoop out the ſeeds and meat, boil them in two or 
three waters, till they are tender; then make a thick ſyrup, and 
boil them in it; take the chippings of two of the oranges, and 
mince them very ſmall, the juice of the ſix oranges, and of | 
one lemon, the yolks of three or four eggs, with ſugar to 
ſweeten it, beat it together; fill the oranges with it, and ſet 
them upright in an earthen pan; put the ſyrup to them, then 
put them into a hot oven till the infide is as thick as cuſtard; 
then take them out, and put them into a diſh, with ſome melt- 
ed butter and ſugar over them; if there is not an oven conve- 
nient, put them into a ſtew-pan, ſet them over the fire, and 
they will do as well ; the ſyrup will ſerve twice, if the oranges 
are ſoaked in water for two or three days, as they will not be 
ſo bitter. þ | DD | 
Orange Marmalade. 
WHEN oranges are preſerved as in the receipt to preſerve 
them, put the peels into water for three days, ſhifting the water, 
then boil them till tender; allow to each pound of pulp, (which 


muſt be free from ſkin and feed) one pound of ſugar, and half 


a pint of water; make it into a ſyrup, boiled and ſcummed 
well; put in the pulp, boil it half an hour, or more, then put 
8 : in 
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in the peel, give it a boil or two; ftir it or it will burn: when 
cold, brandy-paper. 


Conferve of Oranges. 

TAKE ſix Seville oranges, pare them very thin, lay them 
in water three days, ſhifting the water every day; then boil 
them till they are tender, changing them with warm water two 
or three times; then take them out and weigh them ; to every 
pound of oranges put two pounds of ſugar beat and fifted; take 
off the rinds and beat them in a mortar ; ; pick out the kernels, 
and beat, the pulp, ſugar, and rinds together, and keep it for 
uſe. When it is uſed, take a ſpoonful of the conſerve, and 


two ounces of melted butter, one Naples biſcuit grated ; beat 
them all well together, adding the; Juice of one lemon ; 2 4 
thin paſte round the diſh, and bake it. 

This conſerve is good for tarts or puddings, 


Orange Cakes. 

TAKE out the inſide, picking out the ſeeds and ſkins ; boil 
the rind till tender, changing the water; dry and chop it, put 
it to the inſide; to one pound of this, one pound of ſugar; 
| boil it candy high, firſt well wetted ; take it off the fire, ſtir in 
the orange, ſcald it: when almoſt cold drop it on plates. Dry 
the Cakes | in a ſtove. 

Another. 


then cut off the rinds of all ſix to the juice, and boil them in 
; water till they are very, tender ; then ſqueeze out all the water, 
3 ind beat them to a paſte in a marole mortar, rub it through a 
hair fieve, and what will not eaſily rub through, muſt be beat 
again till it will; cut the inſides of the oranges into pieces, 
ind rub as much of them through as poſſible ; then boil ſix or 
eiphit pippins in almoſt water enough to cover them, boil them 
to a paſte, and rub it through a ſieve, and put it to the reſt ; 


Is well mixed; to every pound of this paſte, put one pound and 


ve quarter of loaf-ſugar; clarify the ſugar, and boil it till it 
er, cracks, put in the paſte and the grated peel, ſtir all together 
ich oer a flow fire, till it is well mixed, and the ſugar all melted ; 


alf 


then fill ome round tin moulds with a ſpoon, and ſet them in a 
ned 


warm ſtove to dry; when the tops are dry, turn them on ſieves 
to * the other ſide: when quite dry keep them in a box. 


D d 


Ti 


the yolks « of five eggs well beat, two ounces of fine ſugar ſifted, 


TAKE ſix Seville oranges; grate the rinds of two of them? | 


put all together into a pan, and heat them thoroughly till it 
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To make Orange Clear-cakes, 
TAKE the beſt pippins, pare them into as much water as 
will cover them, and boil them to a maſh; then preſs out the 


Jelly upon a ſieve, and ſtrain it through a bag, adding Juice of 


oranges to give It an agreeable taſte; to every pound of jelly, 


take one pound and a quarter of loaf- ſugar, boil it till it cracks, 


then put in the jelly and the rind of a grated orange or two; 
ſtir it gently over a ſlow fire till it is well mixed together, take 
it off and put it into cake glaſſes (what ſcum ariſes on the top 
take carefully off before they are cold) then put them into x 


ſtove, and when they begin to cruſt upon the upper ſide, turn 


them out upon ſquares of glaſſes, and put them to dry again: 
when they begin to have a tender candy. cut them into quarters, 
or any other ſhape as 1s moſt agreeable, and Jet them dry till 
hard; then turn them on ſieves, and when thoroughly dry, put 
them into boxes; as they grow moiſt in the boxes, ſhift them 
from time to time, and it will be requiſite to put no more 
than one rew in a box at the beginning, till they are quite 
dry. | Eb 
Lemon- colour Cakes 

ARE made with lemons as theſe. 


. 55 Orange Chips. 
LET the parings be as whole as poſſible, about a quarter 


of an inch broad ; put them into ſalt and water for two days, | 


boil them in a quantity of ſpring-water till tender, drain them; 
boil them (a few at a time) in a thin ſyrup till they are clear; 
then boil them in a thick ſyrup till candy high; lay them 
on ſieves, clear from ſyrup; ſift ſugar over them; dry them 
in a moderate oven or ſtove, _ ne, 


To make Orange or Lemon Marmalade. 
TAKE fix oranges, grate off two of the rinds, then cut 
them all, and pick out the inſide from the ſkin and ſeeds, put to 
it the grated rind, and about half a pint of pippin-jelly ; take 
the ſame weight of ſugar as of the inſide ; boil the ſugar till it 
blows very ſtrong, then put to it the inſide, and boil all very 
quick till it becomes a jelly, which may be known by dipping 
the ſcummer and holding it up to drain; if it be a jelly, i 
will break from the ſcummer in flakes; and if not, it will rut 
off in little ſtreams : when it is a good jelly [put it into glaſs 
A i 


Orang. 
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Orange Jelly, after the Weſt- India manner. 
AN ounce of iſinglaſs boiled in a little water, the juice of il 
twelve China-oranges, fix Seville-oranges; rub the peel of the __ 
oranges with lump- ſugar to colour it; ſweeten it to the palate, | 
and boil it up together; ſtrain it through a ſieve into the 
mould. Se 8 5 . BE bh : | | 
, , 
TAKE the orange- flowers juſt as they begin to open; put 
them into boiling-water; let them boil very quick till they are 
tender, putting in a little juice of lemon, as they boil, to keep 
them white ; then drain tnem, and dry them carefully between 
two napkins; put them into clarified ſugar, (as much as will 
cover them) the next day drain the ſyrup, and boil it a little 
ſmooth; when almoſt cold pour it on the flowers; the next 
day drain them, and lay them out to dry, duſting them a very 
ittle. „ | 


9 wa ET 


%S =: 

. AFTER they are preſerved, as before directed, clarify a little 
more ſugar with orange-flower water, and make a jelly of 
codlins : when it is ready put in the flowers, ſyrup, and all to- 
gether, give them a boil, ſcum them, and put them into glaſles 
or pots. | 1 „„ 

er Doo make Oranpe-flower Cakes. | 

„ TAKE four ounces of the leaves of orange-flowers, put 
them into fair water for above an hour, then drain them, and 
put, them between two napkins, and with a rolling-pin roll 
them till they are bruiſed ; then have ready boiled one pound of 
double refined ſugar to the blown degree; put in the flowers, and 
boil it till it comes to the ſame degree again; then femove it 
from the fire, and let it cool a little; then with a ſpoon grind 
the ſugar to the bottom or ſides of the pan, and when it turns 


n white pour it into little papers or cards. 

t t0 | | 

rake 1 Peaches in Brandy. Me 

11 it , GATHER them three parts ripe ; prick them with- a pen- 
ver knife, looſen them from the ſtone at the end; ſcald them gently 
ping in a ſyrup, turning them; ſweeten ſome brandy, make it boil- 
„n ins hot, put it into a jar; and as the peaches grow a little 
tender, drain and dry, and put them into the brandy ; put in a 


ew apricot kernels. 

. Peach Marmalade, 5 

. PARE and ſlice the peaches very thin; to a pound of 
peaches, put three quarters of a pound of ſugar ; wet the ſuga, 


chips, one pound and a half of ſugar boiled to blow very ſtrong; 


every bit ingly duſt them, and dry them in a warm ſtove; when 
dry on one 11 


the ſugar to blow very ſtrong, then put in the jelly, give it a 


take them out and put them into cold water; pare, cut 


cover them cloſe in a preſerving-pan, and boil them quick 
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with a very little water, and tir it over the fire till it is dif. 


ſolved ; then put in the peaches, and let them boil gent]y over 2 
flow fire till they are done enough ; then fill the pots : when 
cold, paper them up. 
- Prach Chon 
PARE the peaches, take out the ſtones, cut them into ſlices 
not thicker than the blade of a knife; to every pound of 


put in the chips, let them boil, ſcum them; take them off the 
fire, let them ſtand to ſettle a quarter of an hour, and then give 
them another quick boil, ſcum them again, cover and ſet 
them by till next day; then drain them and lay them out 


de, take them from the plate with a knife, and turn 
them on a ſieve, and then again, if they are not very dry, which 
they generally are. | 7 


To put them in Jelly. 
TAKE ſome jelly of codlins, as much jelly as ſugar, boil 


boil ; put in the chips, give all a boil ; ſcum them and put 
them in glaſſes, : 


Pears Dried. 
SEE apples. . 
5 Pears Candied. 
SEE apricots. | 
Baked Pears. 


PARE, halve, and core them; put them into an earthen pan 
with a few cloves, a little water and red wine; to fix large 
pears, about half a pound of ſugar ; bake them in an oven, not 
too hot, then ſet them over a flow fire, let them ſtew gently, 
(they will be a very good colour ;) cut in a little lemon-peel 
in ſmall ſhreds, If the ſyrup is not rich enough, add more 
ſugar, | . | | | 
3 A Compote of Pears. 
TAKE a dozen pears, coddle them; when they are ſoft, 


them in half, and take out the core; put them into a ſyrup 
made of loaf-ſugar ; to every pound of ſugar, a pint of waier; 


with a little cochineal powdered and tied up in a * ; 
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' when they are tender, and of a good colour quite through, 
| ſqueeze in the juice of three or four lemons, put in a bit of 


lemon- peel cut very thin, and boil it with the pears. 


A Compote of baked Wardens. 


BAKE ſome wardens in an earthen-pot, with a little claret, 


| ſome ſpice, lemon-peel, and ſugar ; when they are uſed, peel 
off the fkin, and dreſs them on plates, either whole or in 
W halves; then make a jelly of pippins, ſharpened well with the 
juice of lemons, pour it upon them; when cold, break the 


jelly with a ſpoon, and it will have an agreeable effect upon 


| the pears. | 


To flew Pears Purple. 


PARE ſome pears, cut them into two, or let them remain 


{ whole; put them into a ſtew-pan, and boil the parings in water, 
| juſt ſufficient to cover them; ſtrain off the liquor, and make it 
| as ſweet as ſyrup; pour it over the pears, and lay a pewter- 
plate upon them, put on the cover of the ſtew-pan cloſe, and 
let them ſtew over a flow fire for half an hour, or till they are 
quite tender, and they will be a fine purple. 


Green Pine-apple Preſerved. 


LET it lie in ſalt and water fix days; put it into a ſauce- 


| pan, with ſome vine-leaves top and bottom, fill up the pan with 
the ſalt and water, ſet it over a flow fire till it becomes green, 
then put it into a thin cool (ſyrup in a jar, ſo that it may be cover- 
| ed; the next day boil the ſyrup, pour it carefully on, leſt the 
| top of the apple ſhould break; let it ſtand two months, (ob- 
| ſerve if the ſyrup changes in that time, boil it up again two or 
three times, letting it be cool before it is put to the apple) then 
boil a rich ſyrup, with two or three pounds of ſugar, according 
to the ſize of the apple; boil and ſcum it, with a little ginger, 
the outfide ſcraped ; when almoſt cold, put it to the apple well 
| drained ; tie it cloſe down. 


Pine-apple Chips. 


PARE the apple, pick out the thiſtle-part ; take half the 
weight in treble-refined ſugar ; part the apple in half, lice it 


the thickneſs of a crown, put them into a baſon with fifted 
lugar between; (in about twelve hours the ſugar will be melted) 
ſet this over the fire, ſimmer the chips till clear, (the leſs they 
boil the better) the next day heat them, ſcrape off the ſyrup ; 


| lay them on glaſſes : dry them in a moderate oven or ſtove. 


Dd 3 . 
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To make Pomegranate Clear-cakes. | 

DRAW the jelly as for orange clear-cakes, then boil it in 
the juice of two or three' pomegranate-ſeeds, with the juice of 
an orange and lemon, the rind of each grated ; then {train it 
through a bag ; and to every pound of jelly put one pound and 
a quarter of ſugar boiled till it cracks; to make it a fine red, 
put in a ſpoonful of cochineal, prepared as directed; then fill 
the glaſſes, and order them as oranges. 


Eg . 

| Greengages Preſerved. 1 
_ GATHER them before quite ripe, put them into a pan with 
vine- leaves between every row, and at the bottom; fill the pan 
with water, ſcald the plumbs over a very ſlow fire till they will 
peel; peel them with care; when done, put them into the ſame 
water with more vine- leaves, cover the pan very cloſe, let them 
green a great height from the fire; then drain them, pour over 
them a good ſyrup; the next day boil it up; put in the plumbs, 
give them a boil, repeat this twice a day till they look very 
clear; then boil up the ſyrup, more if neceſſary, or put them 
into a freſh ſyrup when cold: brandy- paper. 

Greengages in Brandy; 

„%% ne no 


Compote of Greengages. 

SET on the fire a preſerving-pan of cold water, prick the 
greengages with a pin, and put them into the water; let them 
ſtand over the fire till they are a little ſoftened; then take the 
pan off the fire, and let them cool in the water; take ſome 
ſugar boiled to the feathered degree; put in the plumbs, and 
cover them cloſe. 33 dt pro re ion | 


SLIT them down the ſeam, juſt ſcald them in a thin ſyrup, 
with vine-leaves at the top; put them by till the next day, 
keeping them under the ſyrup; then put them into a thick ſyrup 
cold, fcald them gently in this, ſet them by, repeat it the 
next day, till they look clear; ſet them by for a few days; 
if there is occaſion, boil them once more; take them from the 
ſyrup, dry them. When they are ſet by in the ſyrup, let it 
be in ſomething rather narrow at the top, as they muſt be 
covered, or they will be diſcoloured. ö 


To ary Greengages. 
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| Magnum- bonum Plumbs. 
SET them over a ſlow fire in ſpring-water till they will 


peel; keep them under the water; peel them, put them into a 


thin ſyrup in a jar, keep them under the ſyrup, that they may 


not be diſcoloured; the next day boil the ſyrup, put them in, 


give them a gentle boil, let them ſtand to be cold, then repeat 


it, turn them in the ſyrup till near cold; take out the plumbs, 


ſtrain the ſyrup; put to it more ſugar, boil and ſcum it, put 
in the plumbs, boil them till clear; when cold, put brandy- 


Wine Sours. 


RUN them down the ſeam with a pin, ſcald them a few at 


a time in a very thin ſyrup; take them out, ſtrew ſugar over 
them in layers, half a pound of ſugar to a pound of plumbs; 
the next day pour off the ſyrup, boil it, put it to the plumbs; 


repeat this ſeveral days till they look clear; the laſt day, when 


the ſyrup is boiled, put in the plumbs, juſt give them a boil ; 
when cold, put brandy-paper, tie over a bladder. If there is 
not quite ſyrup enough, make a little to put to it, | 


To dry Damſons. 


GATHER the damſons wnen full ripe, lay them on a 


coarſe cloth, ſet them in a very cool oven, let them ſtand a 
day or two, they muſt be as dry as a freſh prune; if they are 
not, put them in another cool oven for a day or two longer ; 


then take them out: they will eat like freſh damſons in the 
winter. 1 | 


To preſerve the Green Admirable Plumb. 


THIS is a ſmall plumb, inclining to the yellow, about the 


ſize of a damſon; they ſhould be fu} grown, juſt turning co- 


lour ; prick them with a pen-knife, ſcald them by degrees till 
the water 1s very hot;z continue them in the water till they are 
green, drain them, and put them into clarified ſugar ; boil them 
well in it, and let them ſettle a little, then give them another 
boil ; if they ſhrink, and do not take the ſugar well, prick 
them with a fork all over as they lie in the pan, and give them 
another boil; ſcum them, and ſet them by; the next day boil 


ſome more ſugar till it blows, and put it to them, give them 


another boil; ſet them in the ſtove all night, and the next day 


2 them and lay them in the ſtove, firſt duſting ſugar over 


Dd 4 Plumbs 
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every pint of juice boil one pound of ſugar to blow very ſtrong; 


ſcrape ſome ginger, and lay it in ſoak for two or three days, 


| half a pint of water; when the ſugar is melted, ſet them over 


paper on the top. 


Plumbs in Jelly. 

WHEN the plumbs are preſerved in their firſt ſugar, drain 
them, and ſtrain the ſugar through a hag; make a jelly of 
ſome ripe plumbs and codlins, by boiling them in juſt as much 
water as will cover them; preſs out the juice, and ftrain it; to 


put in the juice, boil it a little, put in the ſyrup and plumbs, 
give them a good boil all together; take them off, Jet them 
ſettle a little, take off the ſcum, and fill the pots and glaſſes; 


then boi] it in ſome ſyrup, with the greengages or the plumbs 
in jelly. It is a great addition to them, and makes ' eat 
yery fine. 


To make Clear-cakes of White Pear Plumbs. 


LET the plumbs be very clear, put them in a gallipot, and 
boil them in a pot of boiling water till they are enough; then 
let the clear part run from them, and to every pint of liquor add 
as much ſugar boiled to a candy height ; ; then take it off, put 
the liquor to it, ſtir it all together til] it be thoroughly hot, but 
not boiled ; then put it in glaſſes, and dry them in a ſtove with 
a conſtant warm heat. 


Quinces White in Jelly. | 
SCALD, pare, and core them, cut them into large pieces; 
allow half a pound of quinces to half a pound of ſugar, and 


the fire, boil them quick till they are clear: make a jelly with 
a pint of codlin-juice and a pound of ſugar; ſtrain the quinces 
from the ſyrup, put them into the jelly, boil them one minute, 
ſtir them gently till near cold; put them into glaſſes : : brandy- 


WW bole Quinces Preſerved Red. 


PARE them, put them into a ſauce-pan, with the parings at 
the top, fill it with hard water, cover it cloſe, ſet it over a 
gentle fire till they turn reddiſh ; let them ſtand till cold, put 
them into a clear thick ſyrup, boil them a few minutes; ſet 
them off till quite cold, boil them again in the ſame manner; 
the next day boil them till they look clear; if the ſyrup is not 
thick enough, boil it more; when MY put brandy- paper. The 
quices may be quartered. 


Whit 
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White Quince Marmalade. 
TO a pound and a half of quinces, one pound of double- 
' refined ſugar, which make into a ſyrup, boil it high; pare and 
ſlice the fruit, and boil it quick ; when it begins :0 look clear, 
pour in half a pint of juice of quince, or, if quinces are dear, 
ippins; boil it till thick, take off the ſcum with a paper.— 
o make the juice—pare the quinces or pippins, cut them 
| from the core, beat them in a ſtone mortar, ſtrain the juice 
| through a thin cloth; to every half pint, put more than a 
| pound of ſugar; let it ſtand at leaſt four hours before it is 


| uſed. 


Red Quince Marmalade. 

| LET them be quite ripe; quarter and core them, put them 
into a ſauce-pan, lay the parings on the top; almoſt fill the 
| fauce-pan with water, cover it cloſe, let them do gently till of 
a reddiſh colour; take out the quinces, beat them fine; make a 
| ſyrup with the weight of the fruit in ſugar juſt wetted ; boil and 
| ſcum it; put in the quince, mix it with the ſyrup ; boil it 
| cently till of a proper thickneſs. | 


1 Another way. : 
PARE the quinces and cut them into quarters, take out the 
cores clean; put the cores into a ſauce-pan with ſome of the 
| ſkins, a good many barberries, and as much water as will 
cover them; let them boil very well; then ſtrain it from the 
| ſkins, cores, and barberries; to ſix pounds of quinces put three 
| quarts of the liquor, and four pounds and a half of ſugar, then 
| boil them all together, ſtirring it all the while well; tie up a 
little cochinea] in a rag, and boil it in the marmalade. 


Compote of Quinces. 
| PARE the quinces, cut them into four quarters, and core 
them; put them in a preſerving-pan, with ſome water, on the 


1 fre; when they are quite ſoft, take them off and lay them 
an a cloth; take another preſerving-pan, with ſome clarified 
2 Wvgar in it; put in the quinees, and let them do very gently | 
8 qupon a flow fire till they are quite done. Cover them, if they 
ee to be red. F = 

not 5 . e 
Jelly of Quinces. 


| PARE, flice, and core the quinces, and put them into ſpring- 
Pater, boil them till they are tender, with a large handful of 
partihorn ; let them boil very faſt, ſcumming them all the time; 

300 when 


cx 
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when it taſtes ſtrong, run them through a jelly-bag ; it ſhould 
look very white and clear. This 1s yery good put into the 
ſyrup with preſerved quinces. | 


es = Raſberries Preſerved. 

TO a pound of the largeſt raſberries make a pound and x 
quarter of fine ſugar into a ſyrup, boiled candy high ; put in 
the raſberries, ſhaking them as they boil ; when the ſyrup boil; 

over them, take them off, ſcum them, ſet them by a little; ſet 
them on again, have half a pint of currant-juice, put in a little 
by degrees, ſhake them often as they grow near enough, (which 
may be known by putting a little into a ſpoon ; if it jellies the 
are enough) put the raſberries into glaſſes, pick the ſeeds from 
the jelly; when a little cool, fill the glaſſes ; when cold, put on 
brandy- paper. 5 oo | 
White currant-juice to white rafberries; red to red raſber- 


ries. 1 85 
185 Red or White Raſberry Giam. 

TAKE the weight of the raſberries in ſugar, wet it wel 
with water, boil and ſcum it till it is very high; maſh th: 
raſberries and put them to the ſyrup, boil it well and ſcum it; 
keep it ſtirring : let it boil about a quarter of an hour, 


5 Raſberry Cakes. 
MASH the raſberries, boil them till tender; wet ſome ſugar, | 
| boil it candy high, put in the raſberries, give them a ſcald for 
a few minutes; pour it into glaſſes; dry it in a ſtove till it will 
turn out, then dry the cakes again, turning them; to on: 
quart of raſberries one pound and a half of ſugar, 


Raſterry Jelly. 
MAKE it the ſame as currant-jelly ; only put one half cur: 


_ rants, the other raſberries. 


ON. Raſberry Clear-cakes. 

PICK out all the ſpotted and grubby raſberries; take tw! 
quarts of ripe gooſeberries, or white currants, and one quart d 
raſberries, put them into a ſtone jug, and ſtop them cloſe; pi! 
it into a pot of cold water, as much as will cover the neck 
the jug, boil them in the water till the fruit comes to a palt 
then turn them out on a hair-ſieve placed over a pan - prel 
out all the jelly, and ſtrain it through a jelly-bag; take ol 
pound and a quarter of double-refined ſugar, boil it till t| 
the crackling height, take it from the fire, put in the jelly 
N | 3 and 
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and tir it over a clear fire, till the ſugar is all incorporated; 
take it from the fire, ſcum it well, and fill the cake-glaſſes, and 
dry them as before directed. „„ | 
The clear-cakes and paſtes muſt be filled out as quick as 
poſſible ; for if they cool, they will jelly before they are put 
into the glaſſes. 3 er pans rs 


x White Raſberry Clear-cakes 
ARE made after the ſame manner, only mixing white raſ- 
JJV ee a got BRes 


To preſerve or dry Samphire. 
TAKE it in bunches as/it grows; put on the fire a large, 
deep ſtew-pan full of er, when it boils, throw in a little 
falt, put in the ſamphire ; when it looks of a fine green, take off 
the pan directly, and take out the ſamphire with a fork ; lay it 
on ſieves to drain ; and when cold, either preſerve it, or dry it, 
as directed for the barberries. They look very well candied. 


PFC 


n Strawberries Preſerved. | 
he BRUISE ſome white gooſeberries; to a pint and a half of 
it; juice, two pounds of ſugar, boil and ſcum it; when a thick 


| ſyrup, put in the ſtrawberries, three quarters of a pound; boil 
them up faſt till they jelly and look clear; (leſs than a quarter 
„of an hour will do them) ſtir them gently till near cool; put 
500 brandy-paper. IS . „„ 5 
=: Strawberry Giam, 
TAKE ſome ſcarlet ſtrawberries very ripe, bruiſe them very 
| ne; put to them ſome ſtrawberry-juice, take their weight in 
fine ſugar ſifted, put them into a preſerving-pan, and ſet them 
cover a flow hre; keep ſcumming them, and let them boil 


cu. twenty minutes, then put them in pots or glaſſes. 


Sftratoberry Marmaladle. 
SQUEEZE the ſtrawberries through a ſieve, weigh them, 
and put to them an equal quantity of loaf- ſugar beat ſmall ; 
but the ſtrawberries into a preſerving-pan, and the ſugar to 
them by degrees, let it ſimmer; when it jellies in the ſpoon, it 
is enough, - _ | 3 0 
| 20 candy Violets Whole. T 
TAKE ſome double violets, and pick off the green ſtalks ; 
boil ſome ſugar till it blows very ſtrong, put in the violets aud 
let them boil till the ſugar blows again, then rub the ſugar 
againſt the ſides of the pan with a ſpoon till it is white; ſtir 
T CLIT 1 JV ¼ all 


„„ 
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all together till the ſugar leaves them, and then ſift and diy 
them. | 
| To rock-candy Violets. 

PICK the leaves off the violets ; then boil ſome of the fineſt 
ſugar till it blows very ſtrong ; pour it into a candying-pan 
made of tin, in the form of a dripping-pan, about three inches 
deep; then ſtrew the leaves of the flowers as thick on the top 
as poſſible, and put it into a hot ſtove for eight or ten days; 
when it is hard candied, break a hole in one corner of it, and 
drain off all the ſyrup that will run from it; break it out, and 
lay it in heaps on plates to dry in a ſtove. 


Walnuts Preſerved. 

GATHER them before the ſhells are hard, pare them to the 
white; as faſt as they are pared, lay them in warm water; boil 
them in a good deal of water (changing it) till they are ten- 
der; take care the water does not turn colour before it is 
Changed, (it is beſt to have two pans upon the fire, that the 
walnuts may be changed from the one to the other ;) drain 
them well, lard them with citron ; pour on a hot ſyrup, let 
them ſtand two days; repeat this till they are tender enough, 
One pound and an half of loaf-ſugar to one pound of nuts. 


To preſerve Fruit Green. 

TAKE pippins, apricots, pears, plumbs, or peaches, while 
they are green; put them in a preſerving-pan, cover them with 
vine-leaves, and then with fine clear ſpring-water ; put on the 
cover of the pan, ſet them over a very clear fire; when they 
begin to ſimmer, take them off the fire, and carefully with the 
{lice take them out; peel and preſerve them as other fruit. 
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To preſerve Cochineall. 1 

TAKE one ounce of cochineal, and beat it to a fine powder; 
then boil it in three quarters of a pint of water, till half is con- 
ſumed; then beat half an ounce of roach-alum, and the fame 
quantity of cream of tartar very fine, put them to the cochi- 
neal ; boil them all together a little while, and ftrain it through 
a fine ſieve; put it into a phial and keep it for uſe. 

If it is not to be uſed immediately, boil an ounce of loat- 
ſugar with it, and it will prevent its moulding. 


3 - Roſe Drops. 333 
TAKE of powder of roſes dried, beaten, and fifted, one 
ounce; mix with it one pound of ſifted ſugar, wet it mo , 
#3 MIX WIL Tt 55 


o 
— — —õ — a — = 
— — — E—jE—8“ nn —ñ— — — p 
-— - — Le - . a 4 . ——— — 3 — — 


THE LAD T's ASSISTANT. 413 
litle water, put to this as much juice of lemon; ſet it over a 


dow fire in a ſilver ladle ; when ſcalding hot quite through, drop 
it on a paper, which ſet nigh the fire. 


. EE ANCELED CEE ALE EALEELLY 
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7 
19 HEN creams are made, ſtrain the eggs, or they will be 
| very apt to curdle. 
: Cream Curd. | 
e W TAKE a pint of cream, boil it with a little mace, cinna- 
mon, and roſe-water; ſweeten it: when it is as cold as new 
5 milk, put in half a ſpoonful of good runnet; and when it turns 


ſerve it in a cream- diſn. 


. Snow Cream. 
SWEETEN the whites of four eggs, put to them a pint of 
| thick ſweet cream, a large ſpoonful of brandy ; whiſk this to- 
gether; take off the froth, lay it upon a ſieve; when all the 
| froth that will riſe is taken off, pour what has run through 
the ſieve to the remainder ; ſtir it over a flow fire, let it juſt 
| boil ; fill the glaſſes three parts full, lay on the froth. 


- 1 Lemon Cream without Cream. HEE 
WW SQUEEZE three lemons, put the parings into the- juice, 
55 cover it, let it ſtand three hours; beat the yolks of two eggs, 


the whites of four; ſweeten this, put it to the lemon-juice, 
with a little orange- flower water; ſet it over a flow fire till it 
becomes as thick as cream; do not let it boil. 


er; ü 
on Lemon Cream with Cream. 
zme PARE two lemons, fqueeze to them the juice of one large 
-hi- ene, or two ſmall ones, let it ſtand ſome time, then ſtrain the 
uch {vice to a pint of cream; add the yolks of four eggs beaten 
ad ſtrained; ſweeten it, ſtir it over the fire till thick; if agree- 
da- able, add a little brand /. — = 
| | Or, | 
PUT to a pint of cream that has been boiled, the yolks of 
4 three eggs, the rind of a large lemon grated, ſweeten it; add 
0 A 1 little brandy ; ſcald it till it thickens, keep it ſtirring. 
little Either 


414. THE LA DVS A SSISTANT. 
Either of the two laſt may be ſerved in a diſh, with ratafla 
cakes at the top. 


Orange Cream. _ 

SQUEEZE the juice of three or four Seville oranges to the 
rind of one, put it over the fire with near a pint of thin cream ; 
take out the peel before the cream becomes bitter ; when the 
cream has been boiled, and is cold, put to it the yolks of four 

eggs, the whites of three beaten and ſtfained, ſugar to the 
_ taſte; ſcald this, ſtirring it all the time, till of a proper thick. 


neſs, | 
Lemon Cream Frot bed. 


MAKE a pint of cream very ſweet, add the paring of c one 
lemon; put it over the fire, let it juſt boil ; put the juice of 2 
large led into a ſmall deep glaſs, or china diſh; when the 
cream is almoſt cold, put it out of a tea-pot upon the juice, 
hold it as high as poſſible ; ſend it to table in the ſame diſh. 


Orange Cream Frothed 
MAY be done in the ſame manner; only do not put any 
peel into the cream, but ſteep a bit for a little while in the 
Juice. 
Piſtachia Cream. 
BLANCH a quarter of a pound of piſtachia nuts, beat them 


fine with a little roſe- water; put them into a pint of cream, | 


ſweeten it, let it juſt boil, put it into glaſſes. 


: Almond Cream. 
| MAKE it in the ſame manner; only add half a dozen bittet 
almonds to the ſweet: 


Ratafia Cream, | 

BOIL three or four laurel-leaves in one full pint of cream; 
ſtrain it; when cold, add the yolks of three eggs beaten and 
ſtrained; ſweeten it; put in a very little brandy ; ſcald it til 
thick, ſtirring it all the time. 


Chocolate Cream. 

BOIL one quart of thick cream; ſcrape into it ofie ounce o 
chocolate, boil it, put to it a quarter of a pound of ſugar; 
when cold, add nine whites of eggs, whiſk it; as the frot 
riſes, put it into glailes, 


Coffee Cream. 
ROAST one ounce of coffee, put it hot into a pint and * 


Jn oo _ rx — 
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half of boiling cream ; boil theſe together a little, take it off, 
ut in two dried gizzards ; cover this cloſe, let it ſtand one 
hour, ſweeten with double-refined ſugar ; paſs it two or three 
times through a ſieve, with a wooden ſpoon ; put it into a diſh 
with a tin on the top, ſet the diſh on a gentle ſtove, put fire 
on the top upon the tin; when it has taken, ſet it by ; ſerve 
it cold. | = 5 e 
Tea cream is made in the ſame manner. 


8 Sago Cream. 
BOIL ſago in water till very tender and thick, with one clove, 
one blade of mace, a bit of lemon-pee] ; put it through a hair- 
fheve; when cool, ſtir cream to it till it looks white, then 
|, ſweeten it; mix with it the white of an egg, a little brandy ; 
froth it with a chocolate-mill ; put it into glaſſes, 


.  Rahberry Cream. | 
PUT fix ounces of giam to one pint of cream, pulp it 
through a ſieve ; add to it juice of lemon, whiſk it faſt at the 
ny edge of the diſh, lay the troth on a ſieve, add a little more 
-he juice of lemon; when no more froth will riſe, put the cream 
into - or into cups or glaſles; heap on the froth well 
| drained, 1 5 


Strawberry Cream 
IS done in the ſame manner. 


” Gooſeberry Cream, Oe 
BOIL one quart of gooſeberries very quick, with as much 
water as will cover them, ſtir in about half an ounce of good 
butter; when they are ſoft, pulp them through a fieve ; ſweeten 
the pulp, while hot, with good ſugar, then beat it up with the 
yolks of four eggs; ſerve it in a diſh, cups, or glaſſes. 


Burnut Cream. 
MAKE a rich cuſtard without ſugar; boil it in ſome lemon- 
peel; when cold, fift ſugar over it; burn the top with a ſa- 
lamander, | | | n 


Cloated Cream: 


ace of 
vga TURN a quart of cream with a tea-ſpoonful of runnet, 
froth break it gently, lay it upon a ſieve ; put it into a plate, pour 


wer it fome ſweetened cream. 


Pompadour Cream. 
nd an BEAT the whites of fix eggs to a froth, with one PRO: 
| 5 1 
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and take it out whole. 


it riſes, and put it into glaſſes. 
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of brandy, ſweeten it; ſtir it over the fire for three or four mi- 


nutes; pour it into a diſh: melted butter, or boiling cream 
Over it. + | 
 .Opanihh Cream. 
TAKE three ſpoonfuls of flower of rice ſifted very fine, the 
yolks of three eggs, three ſpoonfuls of water, two of orange- 
flower water, mix them well together; then put to them one 
pint of cream, then ſet it upon a good fire, ſtirring it till of a 
proper thickneſs, and pour it into cups, 


Imperial Cream. | | 
TAKE a quart of water, {ix ounces of hartſhorn, put them. 


into a ſtone bottle, ſtop it up and tie down the cork, do not fill 


the bottle too full, ſet it into a pot of boiling water, or into an 
oven to bake; let it ſtand three or four hours, ſtrain it through 
a jelly-bag, and ſet it to cool; have ready, beat very fine, fix 
ounces of almonds; put into it as much cream as jelly, mix 
them well together; then ſtrain the almonds and cream, and 


ſet all together over the fire till it is ſcalding hot; ftrain it into 


narrow-bottom glaſſes; let them ſtand a day; then turn them 
out; ſtick blanched almonds all over them, or pine- apple feeds 


laid in water a day or two before they are peeled, and they 


will come out like a flower, then ſtick them on the cream. 


Sugar-loaf Cream. 

TAKE a pint of hartſhorn jelly; put into it a little iſin— 
glaſs, make it thick with almonds or cream, whichever is moſt 
agreeable ; ſweeten it very well, and put it into tin pats, let it 
ſtand till cold; when it is uſed, dip the pan into warm water, 


| Cold Cream. | Ek: 
TAKE a pint of Rhenifh wine, and a good deal of fine 
ſugar beat fine, a quart of good cream, a lemon cut round, a 
little nutmeg and cinnamon, and a fprig of roſemary ; mix 
them all together, let them ſtand ſome time, and beat them 
up with a rod till there is a froth ; take it off with a ſpoon as 


n Ee RG 

TAKE twenty clear codlins, core and beat them in a mor- 
tar, with a pint of cream; ſtrain it into a diſh, and put into 
it ſome bread-crumbs, with a little white wine; ſend it to 
table. 8 IE Tg HEN: 

Gooſeberries may be done in the ſame manner. | 
|  Sweetmeat 
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| Srpeetmeat Cream. 
TAKE ſome good cream, and ſlice ſome preſerved peaches 


into it, apricots, or plumbs; ſweeten the cream with fine ſugar, 
or with the ſyrup the firſt was preſerved in; mix all well to- 


gether, and pur it into glaſles, 


| Stone Cream. 

TAKE a pint and a half of thick cream, boil in it a blade 
of mace, and a ſtick of cinnamon, with fix ſpoonfuls of 
orange- flower water; ſweeten it and boll it till thick, pour it 


out and keep it ſtirring till almoſt cold, then put in a ſmall 


ſpoonful of runnet; put it into cups or glaſſes : make it three 


or four hours before it is wanted, 


| Blanched Cream. 

TAKE a quart of the thickeſt cream that can be got, ſweeten 
it with fine ſugar and orange-flower water ; boil it, and beat the 
whites of twenty eggs with a little cold cream; ſtrain it, and 
when the cream is upon the boil, pour in the eggs, ſtirring it 


very well till it comes to a thick curd ; then take it vp, and 


ſtrain it again through a hair- ſive, beat it well with a ſpoon till 
it is cold, then put it into a diſh, 


$ | Ice Cream. ä | 
SWEETEN the cream, put it into a tin made for the pur- 
poſe, with a cloſe cover ; ſet it into a tub of ice that is broken 
to pieces, with a good quantity of falt; when the cream 
thickens round the edge, ſtir it; let it ſtand as before, till of a 
proper thickneſs ; turn it out, firſt dipping the tin in warm 
water; it muſt ſtand in the ice four or five hours If for apri- 
cot-cream, mix apricot with ic (firſt pared, ſtoned, and beaten) 
and work it through a ſieve. If raſberry or any other fruit, do 


it in the ſame manner. 


PEAS SEE II TEE EIS bf bb bob ok bb 
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Hartſhorn Jelly. 42 = 
6 as two full quarts of water, half a pound of hartſhorn- 

_ ſhavings; let it fimmer till reduced to one quart, or 
thereabguts; ſtrain it, whiſk u 


p the whites of two eggs, which 
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put to it, with a quarter of a pound of ſugar, half a pine of 
white wine, the ſame of lemon-juice, the peel of one lemon; 
boil this together, paſs it through a jclly-bag till clear. 

Three or four ſpoonfuls of orange· lower water may be 


added. 
Calf”s Feet. 


'TO two calfs feet, put three quarts of water, boil it to one 
quart; when cold, take off the fat, and take the jelly from the 
ſediment; put to it one pint of White wine, half a pound of 
ſugar, the juice of three lemons, the peel of one : whiſk the 
whites of two eggs; put all into a ſauce-pan, boil it a few 
minutes, put it through a jelly-bag till it is fine. 


Jelly to turn cut of Mould. 
BOIL the calf's-feet, with the addition of two ounces of 


| iſinglaſs, or more, according to the quantity that! 18 S wanted; 
— it as before directed. 


Hnglaſs Jelly. 
TAKE an ounce of ifinglaſs, a quarter of an ounce cf 
cloves, and a quart of water; boil it to a pint, and train it 


over {ome 1 ugar. 
eee eee ee 


8 8 L E U 8. 
. hipt Syllabubs. 


RATE ſome lemon- peel into a pint of cream, a quarter 

* of a pint of wine, or thereabouts, Juice of orange or lemon, 
and ſugar to the taſte ; whip it or mill it, lay the froth on a 
fieve, put a little red or white wine into the glaſſes, when the 
froth is well drained, lay it on the wine. 


OO Amither Way. 

TAKE the whites of two eggs, 2 pint of cream, a pint of 
white wine, the juice and rind of a lemon, grate the rind 
into the wine, then put in the cream; ſweeten them, aud whiſk 
them up with a clean whiſk, 


Lena 
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Lemon Syllabubs. 


A PINT of cream, a pint of white wine, the rind of two 
jemons grated, and the juice, ſugar to the taſte ; let it fand 


remainder into glaſſes, lay on the froth ; make them the day 
before they are wanted. | 

If they are to taſte very ſtrong of the lemon, put the juice 
of fix lemons, and near a pound of ſugar; they will keep four 
or five days. : 


r 66665000 
BLANC MAN G E, &c. 


In various Shapes. 

O one ounce of picked iſinglaſs, one pint of water; boil 
it it till the iſinglaſs is melted, with a bit of cinnamon 
put to it three quarters of a pint of cream, two ounces of 
| ſweet almonds, 11x bitter ones, blanched and beaten, a bit of 
| Jemon-peel ; ſweeten it, ftir it over the fire, let it boil; 
ſtrain it, ſtir it til] cool, ſqueeze in the juice of a lemon, 
put it into what mould or moulds are agreeable ; turn it out ; 
garniſh with currant-jelly, any giam, or marmalade, ſtewed 
pears, Or quinces, &c. „ 


To make it like poached Eggs. 
POUR it into a middle-fized tea cup, three parts full; when 
cold turn it out; take a bit from the middle, lay in half a pre- 
ſerved apricot. . 
There are ſhallow moulds on purpoſe. 


With a preſerved Orange. 
FILL the orange with blanc-mange; when cold ſtick in lon 
lips of citron, like leaves, pour blanc- mange into the diſh; when 
old ſet the orange in the middle: garniſh with preſerved or 


. Like Melon. 

MAKE ſome blanc-mange, colour it with ſpinach juice, fill 
imelon mould; pour the calf's-foot jelly, with iſinglaſs boiled 
it, into a baſon, when cold lay in the melon; fill the baſon 

Ne 5 With 
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ſome time; mill or whip it, lay the froth on a ſieve; put the 
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with more jelly that is near cold, the next day turn it out, ſet. 
ting the baſon a minute or two in hot water. | 


3 Or from a Mould. EET 

POUR blanc-mange into a mould like a »Turk's-cap lay 
round it jelly a little broke; put a ſprig of myrtle, or ſmal| 
preſerved orange on the top. OD 


ET 70 colour Blanc Mange Green. 
USE juice of ſpinach. _ | 
Red. 


PUT a bit of cochineal into a little brandy, let it ſtand half 
an hour, ſtrain a little through a bit of cloth. ; 
5 Yellow. 
DISSOLVE a little ſaffron. = 
Always wet the mould before the blanc-mange is put in; it 
may be ornamented when turned out, by ſticking about it 
blanched almonds ſliced, or citron, according to fancy, 


; Jaune Mange. 3 

BOIL one ounce of iſinglaſs in three quarters of a pint df 
water, till melted, ftrain it; add the juice of two Sevilk 
oranges, a quarter of a pint of white wine, the yolks of four 
eggs beaten and ſtrained, ſugar to the taſte; ſtir it over a gen- 
tle fire till it juſt boils up; when cold put it into a mould or 
moulds: if there ſhould be any ſediment, take care not to 


pour it in. 

5 A Diſh of Snow. 13 9 
PUT a dozen large apples into cold water; ſtew them til 
ſoft, pulp them through a ſieve; beat the whites of twelr 
eggs to a ſtrong froth, put to them half a pound of loaf-ſuge 
beaten and ſifted; beat the pulp of the apples well, then bei 
all together with a little grated lemon-peel ; heap it on a diſh: 

it muſt be beat till ſtiff. | 


3 Cuſtard with Snow. 
BEAT the whites of eight or nine eggs to a ftrong frot 
with orange- flower water, and a little ſugar; boil ſome mi 
and water in a broad pan, lay on the froth, juſt boil it if 
take it off with a ſcummer with care, lay it on a rich © 


cuſtard, 
| Trifle. | 
SWEETEN three pints of cream; put to it half a pint 
ſack or mountain; grate in the rind of a lemon, ſqueese | 


* 
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the juice, and half a nutmeg grated ; whiſk this up, lay the 

froth on a large ſieve, ſet it over a diſh that has ratafia cakes, 
macaroons, biſcuits, &c. in it, that the liquor may run upon 
them; when they are ſoaked, lay them in a proper diſh; put on 
the froth as high as poſſible, well drained ; ſtrew over pink 
nonpareils, and ſtick on little ſlices of citron, orange, or le- 
mon- peei. . 

This will make a very large trifle. 


Floating Iſlandof Chocolate. 
WHIP up the whites of two eggs, with two ounces of cho- 
colate ſcraped ; pile it on a thin cuſtard or jelly. | 


5 Floating Iſland of Apples. 

BAKE or ſcald eight or nine large apples; when cold pare 
and pulp them through a ſieve; beat this up with fine ſugar, 
put it to the whites of four or five eggs that have been beaten, 

| with a little roſe-water ; mix it a little at a time, beat it till 
light; heap it on a rich cold cuſtard, or on jelly, 7 9 


Blanc Mange of Calf 's-Feet ;, a pretty Diſh. + 
TAKE two boiled feet, pick out all the black ſpots ; flice 
them into a ſtew-pan, with a quarter of a pint of mountain, 
rather more water ; let them ſtew gently ; add the yolks of 
three eggs, beaten and ſtrained, with a quarter of a pint of 
cream, and a very little flower ; ſweeten with fine ſugar; add 
a little lemon- peel and juice; ſtrain it into a diſh; when juſt 
cold, ſtick on the top jar raiſins ſcalded to make them plump, 
almonds blanched and cut into ſlips, citron, lemon and orange- 
peel ſliced. It may be put into a baſon; when cold turn it out; 
garniſh it in the ſame manner; lay round it a little broken 


jelly, or any other ornament. 


FHlummery. 
BOIL one ounce of iſinglaſs in a little water, till melted ; 
pour to it a pint of cream, a bit of lemon- peel, a little brandy, 
and ſugar to the taſte ; boil and ftrain i 


t; put it into a mould; 

turn it out. Bo ED 
Welch Flummery. Rs 
ONE quart of ſtiff hartſhorn jelly, with a little iſinglaſs, 
one pint of cream, ſome lemon juice and ſugar, a little brandy ; 


boil this till thick, ſtrain it. If agreeable add three ders fo 
of almonds blanched and beaten, about ten bitter ones, 


E e 3 Oatmeal 
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Oatmeal Flummery. 


BOIL four quarts of water, when it is rather warmer than 
milk from the cow, put it to two quarts of oatmeal juſt 


 eracked ; when it has ſtood till four, pour off the water, waſh 


the flower out well, through a ſieve, with three quarts of freſh 
water; let this ſtand twenty-four hours, then pour the water 


clear off, leaving the thick; to one cup of which, meaſure 


three of milk: ſet it over the fire, ſtirring it; when it begins 
to curdle put it through a fieve, ſet the liquor again on the 
fire: repeat this, paſſing it through the fieve ſo long as it cur. 
dles, then boil it for twenty minutes; put it into cups, firſt 
dipped in water. | | 


If the water ſtands upon the oatmeal fourteen or twenty 
days, according to the weather, ſo that it only turns ſour, not 


mouldy, the better the lummery will be. 


T0 make Gooſeberry- Fool. EY 
TAKE two quarts of gooſeberries, ſcald them; when they 
begin to plump and turn yellow, take them off the fire, put 
them in a cullender, let all the water run from them, and 
then with the back of a ſpoon carefully run the pulp through a 


coarſe ſieve into a diſh; make them very ſweet, and let them 


ſtand to cool; then take two quarts of milk and the yolks of 
four eggs, beat them up with a little grated nutmeg ; ſtir it ſoftly 
over a ſlow fire; when it begins to ſimmer take it off, and b 


degrees ſtir into it the gooſeberries ; let it ſtand to be cold be- | 
fore it goes to table, If it is made of cream it does not re- 


quire eggs. | 
a Orange Poſſet. 5 

_ SQUEEZE the juice of two Seville oranges into a china 
bowl, or ſmall deep diſh that will hold a quart, ſweeten it like 
ſyrup, add a little brandy ; boil one pint of cream with a bit 
of orange-peel, take out the peel; when cold put the cream 
into a tea-pot, pour it to the ſyrup, holding it high; make 1; 
a day before it is wanted. 


| Lemon Paſſet 
1s made in the ſame manner. 
. „ 
RATE three Naples biſcuits to one quart of cream, or 
new milk; let it boil a little, ſweeten it, grate ſome nutmeg 3 
when a little cool, pour it high, from a tea-pot, to a pint of 


| fack alittle warmed, and put it into a baſon or deep diſh. - | 
10 e Devonſhire 
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= Devonſhire White-Pot. 
TO a pint of cream put four eggs, beat with a little ſalt, 
ſome ſliced nutmeg, a good deal of ſugar; then lice very rhin 
almoſt the crumb of a penny white loaf; put it into a diſh, 
pour the cream and eggs to it; a handful of ſun raiſins boiled, 
a little ſweet butter: bake it. | 


| To make Rice Milk. 
TAK E half a pound of rice, boil it in a quart of water, 
with a little cinnamon ; let it boil till the water is waſted, but 
take care it does not burn; then add three pints of milk, and 
the yolk of an egg beat up ; keep it ſtirring : when it boils take 
it up and ſweeten it. 


8 8 A Rice White Pot. 
TAKE a pound of rice, and boil it in two quarts of milk, 
till it is tender and thick, beat it in a mortar with a quarter 
of a pound of ſweet almonds blanched, then boil it in two 
quarts of cream, with crumbs of bread, two or three blades of 


2 


= mace, mixed all together, with eight eggs well beat, a little 


roſe water, and ſome ſugar; cut ſome candied orange and ci- 
tron thin and lay over it; it muſt be put into a ſlow oven. 


4 ne. To make Firmity. 1 5 
; TO a quart of ready- boiled wheat, put two quarts of milk, 


and a quarter of a pound of currants, clean picked and waſhed, 
ſtir them together and boil them; beat well the yolks of three 
eggs, and a little nutmeg, with two or three ſnoonfuls of milk; 


add this to the wheat, ſtir them together, ſweeten it, and pour 
it into a deep diſh. ER 
| Panada. 


TAKE a large piece of crumb of bread, put it into a ſauce- 
pan, with a pint and a half of water, and a blade of mace ; 
boil it till the bread is quite ſoft, then pour off the water, and 


| beat the bread very ſmooth ; add to it a little white wine and 
ſugar to make it agrecable to the taſte, Some put in a bit of 


butter and no wine. 


Mkite Caudle. . 


MIX two ſpoonfuls of oatmeal, in a quart of water, put in a 


blade or two of mace, and a piece of lemon- peel; ſtir it often, 


and let it boil full twenty minutes; ſtrain it through a ſieve, 
tweeten it; add a little white wine, nutmeg, and a little juice 


Ee = | | Oatmeal 
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Oatmeal once cut is beſt, but then it requires more boil. 


| To make brown Caudle. 
MAKE the gruel as above, but with more ſpice, a pint 


of ale that is not bitter well boiled in, and a glaſs of white 


wine or brandy, (the latter is better) ſweeten it. 
1 Saloup, 8 
IS ſold at the chymiſts at one ſhilling per ounce: take a large 
tea ſpoonful, and ſtir it, till it is like a fine jelly, into a pint of 
boiling water; ſweeten it, and put in a little wine and ſugar. 


Sago. 


THE powder of ſago is the beſt to uſe, which is ſold in tin 


canniſters, with directions how to make it. 


3 Orgeat. Se 
BLANCH two pounds of almonds, thirty bitter, beat them 
to a paſte; mix it with three quarts of water, ſtrain it through 
a fine cloth; add orange and lemon juice, with ſome of the 
peel ; ſweeten to the taſte, ef ao 


5 Another way. 

TAKE melon- ſeed, water- melon ſeed, pumpkin, cucum- 
ber, and gourd ſeed, one ounce each; blanch half a pound of 
ſweet almonds, half an ounce of bitter; beat them with the 


ſeeds till they are a paſte, with a few drops of water, left they 


oil; beat with them three ounces of ſugar, then add two 
quarts of water; mix this well; ſtrain it; add a little orange- 
flower water, and a pint of milk, juſt before it is wanted. 

P n N EE 


. To make Capillaire. 
TAKE fourteen pounds of eight-penny ſugar, three pounds 
of cparſe or: ſix eggs beat in with the ſhells, three quarts of 
water; boil it up twice, ſcum it well, then add to it a quar- 


ter of a pint of orange-flower water; ſtrain it through a jelly 


bag, and put it into bottles; when cold, mix a ſpoonful or two 


of this ſyrup, as it is liked for ſweetneſs, in a draught of warm 


or cold water. | 


| Ratafa. 
TAKE two quarts of the beſt brandy, two hundred apricot- 
ſtones, a dram of cinnamon, and a quarter of a pound of white 
ſugar candy; flice two or three apricots, and break the ſtones 
without bruiſing the kernels; put all the ingredients and brandy 
into a large glaſs bottle, and let it ſtand five or ſix weeks 8 
2 * 2 I $39 = 


for a 


7 a mor 
better 


Tc 


two | 
| half 2 
quant 
this q 


N 
bottle 


THE LADY's ASSISTANT. 425 


the ſun, or any warm place; then pour it into a large Bottle, 
and let it ſtand five or ſix months. 


8 yrup of Orange Peel. 
TAKE two ounces of Seville orange peel, eut it very ſmall, 
infuſe it in a pint and a quarter of white wine; ſtrain it off, 
and boil it up with two pounds of double-refined ſugar, 


Tiemonade. 
PARE two oranges and ſix lemons very thin, lep the pa- 
rings in two quarts of water, four hours; put the juice of 
twelve lemons and ſix oranges upon twelve ounces of fine ſu- 


gar; when the ſugar is melted put the water to it; add more i 
* if neceſſary, a little orange-ROwer water : paſs it through 4 oor D > 
a bag till fine. | . 
Another way. N ee 
HAL a pint of lemon juice, the juice of two oranges z e 
are the rind of the lemons as thin as poſſible, into one quart . 


of ſpring-water; let them ſtand all night, ſtrain it, ſweeten 
jt; boil the peels in another quart of water; mix the lemon- 
juice with a pint of milk, put to it the water that is ſweet- 
ened; add the other while it is hot; when cold paſs i It through 
4 bag, into which put a ſprig of roſemary. 


Milk Punch. 


PARE fifteen Seyille oranges very thin, infuſe PR parings 
twelve hours in ten quarts of brandy ; have ready boiled and 
cold, fifteen quarts of water, put to this ſeven pounds and an 
half of loaf ſugar, mix the water and brandy together; add 
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the juice of the orange, and of twelve lemons, ſtrain it, put to (14:8 
it one pint of new milk; barrel it, ſtop it cloſe, let it ſtand i? I 
a month or {ix weeks. It will — for years, the older the 1 
better. 1 
Shrub. | 1 

10 one quart of Seville orange juice, one gallon of rum, 18 
two pounds and a half of loaf Tugar beaten'; barrel it; pare 40 
half a dozen of the oranges very thin, let them lie in a ſmall WOES | 
quantity of rum all night, the next day ſtrain it into the veſſel: 6 


* quantity of paring is for ten gallons. 

N. B. Take particular care to ſhake the veſſel twice a day 
** a fortnight, or the ſhrub will be ſpo:led : it may then be 
bottled, 


6 . 15 Currant 


OO. — — 
— = ——— — — — — 
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| Currant Shrud. 

TO five pints of currant juice, either red or white, one 
pound and an half of loaf ſugar; when diſſolved put to it one 
gallon of rum N brandy; clear it through a flannel bag. 


e 

INFUSE the rind of three lemons and four oranges in two 
quarts of rum or brandy, for twenty-four hours, cloſe ſtopped ; 
ſqueeze the} Juice through a ſtrainer ; if the fruit be good there 
will be half a pint, if there is not, make it that; pur to it one 
pound and a quarter of ſugar, pour to it three quarts of wa- 
ter, ſtir it till the ſugar is diſſolved, after which ſtir in che peel 
and ſpirits, and to that one pint of cold new, milk ; pals it 
through a bag till clear; bottle it. It will keep twelve 


months. 


Tagerial Water. 

PUT four ounces and a half of ſugar, the rind of three E 
mons, into a large earthen pan; boil one ounce of cream of 
tartar in three quarts of water till diſſolved, pour it to the 
lemon-peel, 4 it ſtand all night; ; Clear it chrough 2 bag ; bot- 


tle its :* 
Cherry Brandy. 


TO a gallon of brandy, = pounds of morella cherries picked, 


one pound of ſugar ; it may ſtand hve or fix weeks, or longgr, 
before it is bottled. The ſmall black cherry does very wg; 


fill a large bottle with them Ae pour in what brandy it 


will hold; ſweeten it. : 


Fine Cherry Brandy. 
STONE morella cherries, put them into any ſized jar til 


full; break the ſtones, put them in, with ſome apricot-kernels; 


pour in as much brandy as poſſible ; tie over a bladder: let it 


ſtand two or three months or longer, then preſs out all the juice; 
ſweeten it with white ſugar candy, or fine paſs it through 


a bag; bottle Hp 
 Pine- Apple Brands.” 


| SLICE one large pine-apple, or two ſmall ones, into 1 
gallon of brandy, with one pound of ſifted ſugar ; cover it, not 
too cloſe, for about a week, ſtirring it every day ; then ſtop i 
cloſe, tie over a bladder; in fix or eight weeks bottle it. If 
there is any of the ſyrup the chips were done in, add web 2 
pint or more, and leſs ſugar, 
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To make Muffins. 
TAKE two quarts of warm water, two ſpobnfuls of yeaſt, 
three pounds'of HOWE 1 - beat it well half an hour, and let it 


ſtand an hour or two; bake them on an iron bake-ftove, (rub 


it well over with mutton- ſuet, as often as they are to be laid 


on) as ſoon as they begin to colour, turn them; when coloured 


on both ſides they are baked enough. 


French Rolls. 
WARM three ſpoonfuls of milk, and three of water, with 


about the quantity of a walnut of butter, put it to two ſpoon- 
fuls of thick yealt ; put this into the middle of a full quart or 


rather more flower: {tir enough with it to make it of the 


thickneſs of a batter pudding ; ; ſtrew a little flower over it from 


| 


the ſides, and if the weather is cold ſet it at a little diſtance 
from the fire ; do this three hours before it is put into the 
oven ; when it breaks a good deal through the flower and riſes, 
work it into a light paſte with more warm milk and water; 
let it lie till within a quarter of an hour of ſetting into the 


oven, then work them lightly into rolls, drop them on a tin, 


firſt lowered; handle them as little as poſſible; ſet them before 


a fire to riſe; twenty minutes or thereabouts will bake them: 


put a little ſalt into the flower. Raſp the rolls. 
Rama tin. 


BEAT a quarter of a pound of Glouceſter, the ſame of 
Cheſhire cheeſe; then put to it two ounces of butter, half the 


crumb of a penny-loaf ſoaked in cream, four eggs, but one 


white ; put it into a china diſh: bake it a gunner of an hour in 


a moderate oven. 


Potted Cheeſe. 

BEAT three pounds of the beſt Cheſhire cheeſe in a mortar, 
with half a pound of the beſt butter, a large glaſs of ſack, near 
half an ounce of mace beaten and ſifted ; mix it well, pot it; 
pour oyer clarified butter, 


Sandwichs. 
PUT ſome: very thin ſlices of beef, between thin flices of 
bread and butter ; cut the ends off neatly, lay them in a diſh. 
Veal and ham cut thin may be ſerved in the ſame manner. 


Salmagundi. 


CHOP ſe parately the white part of a roaſted chicken or ſome | 


roaſted veal, the yolks of four or five eggs boiled hard, the 
whites 
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whites of the ſame, a large handful of parſley, a Britiſh herring 


or half a dozen anchovies, ſome beet-root, ſome red cabbage: 


put a ſaucer or a china baſon into a round diſh, or a ſmall 

diſh into a long one, bottom upwards; lay all theſe ingredie 8 

in rows, according to the taſte, making them broad at m 
3 


and ending in a point at the top; or they may be laid round in 


rows; ſpun butter at the top; or butter worked into what form 


is liked: pi l 
- y pickles round, with a little chopped pnion or eſcha. W 


Tx 
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L 


A 


Fo 


OF 


T 


Tunes in SEASON, in every MonTna of the 


YEAR. 


I ANUAR-Y. 


Meat. 


TOUSE Lamb, 


Pork, 


Cod, 
Soles, 
Turbot, 
Thornback, 
Skate, 
Whitings, 
Imelts, 
Carp, 
Tench, 
Perch, 
Eels, 
Lampreys, 
Plaice, 
Flounders, 
Lobſters, 
Crabs, 
Cray Fiſh, 
Prawns, 
Oyſters, 
Sturgeon, 
P oultry, 
Hare, 
| Pheaſant, 


Partridge, 


Woodcocks, 
Snipes, 
Turkeys, 
Capons, 
Pullets, 
Fowls, 
Chickens, 


Tame Pigeons, 
Rabbits. 


Vegetablet. 
C abbage, 


Savoys, 

Coleworts, 

Sprouts, 

Borecole, 

Broccoli, Purple and 
White, 

Spinach, 

Cardoons, 

Parſneps, 

Carrots, 


Turnips, 


Celery, 


Endive, 


Leeks, 


Onions, 


Potatoes, 


Beets, 


Garlic, 
Eſchalot, 


| M u ſhrooms, 


Salſafy, 
Scorzonera, 


Skirrets, 
Sorrel, 


Burnet, 
Parſley, 
Sage, 
Thyme, 
Roſemary, 
Lettuce, 
Creſles, 
Muſtard, 
Rape, 
Radiſh, 
Taragon, 
Mint, 
Chervil. 


Nuts, 


Almonds, 


Services, 
Medlars, 


Grapes, SS, 
FE BR U. 
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ASSISTANT, 


Meat. 


OUSE Lamb; 


Pork, 


Beef, 


Mutton, 


Fife. 
Cod. 


Veal. 


"Soles, -- 
Turbot, 


Thornback, 


Skate, 
Whitings, 


Smelts, 


Carp, 


Tench, 


Perch, 


Eels, 
Lampreys, 


Plaice, 
Flounders, 

Lobſters, 

Crabs, 


Cray Fiſh, 


Prawns, 


Oyſters, 
Sturgeon. 


Poultry. 


| Hare, 


Meat, | 


H Tan. Lamb, 


Pork, 
Beef, 
Mutton, 


Veal. 
Fifs, 

'Turbot, 

Soles, 


Pheaſant, 


Partridge, 


Woodcock, 


Snipes, 


Turkeys, 
Capons, 
Pullets, 
Fowls, 


_ Chickens, 


Pigeons, 
Tame Rabbits. 
| V. cottables, 
Cabbage, 
Savoys, 


Coleworts, 
Sprouts, 


_ Borecole, 
Broccoli, Purple and 


W bite, 
Cardoons, 
Spinach, 


Carrots, 


Parſneps, 


Turnips, 


Celery,” =: 
Endive, 
Leeks, 
Onions, 
Potatoes, 


M A R C II. 


Thornback, 
Skate, 


Whitings, 
. 
Tench, 
Eels, 


Plaice, 
Flounders, 


M ullets, 


Lobfters, 


Beets, 
Garlic, 
Eſchalot, 
Muſhrooms, 
Salſafy, 
Scorzonera, 
Skirrets, 
Sorrel, 
Burnet, - 
Parfley, 
Thyme, 
Winter Savoury, 
Roſemary, 
Sage, | 
Maripolds, 
Lettuce, 
Creſfes, 
Muſtard, 
Kape. 
Radiſh, 
Taragon, 
Mint, 
Chervil, 


1 Jeruſalem Arti- 


chokes, 
Tanſey. 


Fruit. 


| Apples, ” 


cars... 


Crabs, 
Cray Fiſh, 
Prawns. 


Pouliry. 


Turkeys, 


Capons, 
Pullets, 


Fowls, 


Chickens, 


Pigeons, 


| Parſn 
| Carro 
Turn 


Le 


| Mutt 
3 Yeal, 


Tarb( 


| Soles, 
| Skate, 
| Carp, 
Tencl 
Trout 
Herri. 
| Salmo 
Z Smelt. 
Chubs 
Mulle 
Cray 
| Crabs 
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Pigeons, | | 
Ducklings, 
Tame Rabbits, 


Vegetables, 
Cabbage, 


Savoys, 
Coleworts, 
Sprouts, 
Borecole, 
Broccoli, Purple and 
White, 
Spinach, 
Cardoons, 
Parſneps, 
Carrots, 
Turnips, 


Meat. 


RASS Lamb, 
Beef, 
Mutton, 
Veal. 

Fiþb, 
| Turbot, 
Soles, 
skate, 
Carp, 
Tench, 
Trout, 
Herrings, 
Salmon, 
Smelts, 
Chubs, 
Mullets, 
Cray Fiſh, 
| Crabs, 


Celery, 
Endive, 
Onions, 
Potatoes, 
Beets, 
Garlic, 
Eſchalot, 

M u ſhroom 87 
Burnet, 
Parſley, 


Thyme, 


Savoury, 
Roſemary, 
Sage, 


' Sorrel, 


Marigolds, 
Lettuce, 


P R 


Lobſters, 


Prawns. 


Poultry, 


Leverets, 
Rabbits, 
Duc klings, 
Pigeons, 
Pullets, 
Fowls, 


Chickens, 


Vegetables. 


Coleworts, 


Sprouts, 


Young Carrots, 


Broccoli, 


Spinach, 
Parſley, 
Chervil, 


| P cars, 
Apples. 


Creſles, 
Muſtard, 
Rape, 
Radiſh, 
Taragon, 
Mint, 
Chervil, 


Jeruſalem Arti- 


chokes, 
Clary, 
Tanſey, 
Cucumbers, 
Aſparagus, 
Purſlane, 

Fruit, 

Pears, 
Apples. 


L. 


Young Onions, 
Celery, 
Endive, 


Sorrel, 


Burnet, 

Radiſhes, 

Aſparagus, 

Beet, | 

Lettuce, 

All forts of {mall 
Sallad, 

All ſorts of pot 
Herbs, 


Voung ſhoots of 


Salſafy, 
Cucumbers, 
Tragopogon, 


Fruit, | 
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ieat, 


AM B, 
Beef, 
Mutton, | 
Veal. 
Fish. 
Turovot, P 
Carp, 
Tench, 
Trout, 
Salmon, 
Soles, 
Smelts, 
Herrings, 
Eels, 
Chub, 
Lobſter, 
Cray Fiſh, 
Crabs, 
Prawns, 


Meat. 

AMB, 

Beef, 
Mutton, 
Veal, 
Buck Veniſon. 

Fig. 

ade F 
Mackerel, 
Trout, 
Carp, 
Tench, 
Pike, 
Salmon, 
Soles, * 
Herrings, 
Smelts, 
Eels, 
Mullets, 
Lobſters, 


Poultry. 


Green Geeſe, 
Ducklings, 
Leverets, 
Rabbits, 
Pullets, 
Fowls, 
Chickens, 


3 


Cabbages, 
Potatoes, 


| Farl y « 


Catrots, 
Turnips, 
Colliflower, 


Artichokes, 


Radiſhes, 
| Spinach, 


Parſley, 


Sorrel, 


U N 
Cray Fiſh, 


Prawns. 


Poultry. 


Green Geeſe, 
Ducklings, 
Turkey Poults, 
Plovers, 
Wheat Ears, 
Leverets, 
Rabbits, 
Fowls, 


Pullets, 


Chickens. 


V egetables. 


Cucumbers, 
Peaſe, 

Beans, 

Kidney Beans, 
Aſparagus, 


LADY's ASSISTANT, 
M A > 


Balm; 
Mint, 
Purſlane, 


Fennel, 


Lettuce, 

All forts of Sallad, 
All ſorts of Herbs, 
Peaſe, 


Beans, 


Aſparagus, 
Tragopogon, 
Cucumbers. 


Apples, 


_ Pears, 


Cherries, 
Some Strawberries, 
Gooſeberries, and 


Currants for Tarts, 


Cabbages, 
Colli flowers, 


Artichokes, 


Carrots, 


Turnips, 


Potatoes, 
Radiſhes, 


Onions, 


Lettuce, 


All fmall Sallad, 


All Pot Herbs, 
Parſley, 


Purſlane. 


Fruit. 
Strawberries, 
Cherries, 
Currants, 


Gooſeberries, 


Apricots, 
Apples, 


Pears. 


JULY. 


; A 
# Muttc 


| Veal, 
Buck 


Cod, 
Hadd. 
Mack 
| Soles, 


Herriy 


E Salmo 
| Carp, 
| Tencl 
| Plaice 
| Mulle 
{ Floun 
| Skate, 
{ Thorr 
| Pike, 
Fels, 
Lobſt. 


Prawr 


Cray 


THE 


Meat. 


AMB; 
Beef, 
utton, 
Veal, 
Buck Veniſon, 


Cod, 


Haddock, 
Mackerel, 
Soles, 
Herrings, 
Salmon, 
Carp, 
Tench, 

1 Plaice, 
Mullet, 
Flounders, 
Skate, | 
Thornback, 
Pike, 

Eels, 
Lobſters, 
Prawns, 


Cray Fiſh, _ 


Meat. 
AMB, 
Beef, 


Mutton, * 
Veal, | 


Buck Veniſon. 


Fi. 
Cod, 


Haddocks, 

1. 

Herrings 
Skate, 2 


| Uniee, 


LADY's 


„ -44 


Poultry, 


Green Geeſe, 
Ducklings, 
Turkey Poults, 
Leverets, 


Rabbits, 


Wheat Ears, 


Plovers, 
Pigeons, 


Pullets, 


Fowls, 


Chickens, 


7 era in 


Peaſe, 
Beans, 


Kidney Beans, 


Cabbage, 
Colliflower, 


Cucumbers, 


Muſhrooms, 
Carrots, 
Turnips, 
Potatoes, 


Radiſhes. 


46-1 


Flounders, 


Thor nback, 


Mullet, 
Pike, 


Carp, 


Eels, 


Oyſters, 


Lobſters, 


Cray Fiſh, 
Prawns. 


Poultry. 


Turkey Poults, 
Ceeſe, 


—— —— 


Ff 


ASSISTANT. 


Finochia, 
Scorzonera, 
Salfaſy, 
Artichokes, 
Celery, 
Endive, 
Chervil, 
Sorrel, 
Purſlane, 
Parſley, 
All forts of Sallad, 
All forts of Pot 
Herbs. 


Fruit. 
Pears, 
Apples, 


Cherries, 


Strawberries, 


Raſpberries, 


Peaches, 


Nectarines, 
Plumbs, 
Apricots, 
Gooſeberries, 
Melons. 


bY 2 


Ducks, 
Wild Ducks, 
Pullet, 


Fowls, 
Chickens, 


Leverets, 


Rabbits, 
Pigeons, 
Plovers, 
Pheaſant, 
Wheat Ears. 


Vegetables. 


Peaſe, 


Beans, 
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Kidney Beans, 
Cabbage, 
Colliflower, 
Cucumbers, 
Muſhrooms, 
Sprouts, 
Carrots, 
Turnips, 
Potatoes, 
Radiſhes, 
Finochia, 
Scorzonera, 
Salſafy, 


SEPT E M- 


Meat. 
AMB, 
Beef, 
Mutton, 
Veal, 
Buck Veni. 


Cod, | 


Haddock, 
Salmon, 
Carp, 
Tench, 
Plaice, 
Flounders, 
Thornback, 
Skait, 
Soles, 
Smelts, 
Pike, 

_ Oyſters, 
Lobſters. 


Peouliry. 


Geeſe, 
Turkies, 
Pullets, 
Fowls, 


* 


ASSISTANT, 
Onions, Fruit, 
Garlic, Pears, 
Eſchalot, Apples, 
Artichokes, Peaches, 
Celery, - Nectarines, 

Endive, Plumbs, 
Sorrel, Grapes, 
Parſley, Figs, 
Purſlane, Filberts, 

All ſorts of gallad, Mulberries, 
All ſorts of Herbs, Gooſeberries, 

Dill, Currants, 
Spinach. Melons, 

B E R. 
Chickens, Scorzonera, 
D ucks, | Salſafy , 

_ Pigeons, Cardoons, 
Rabbits, Endive, 
Teal, Celer Ys 
Larks, Parſley, 

Hues, Finochia, 
Pheaſants, Lettuce, and all fort: 

Partridges. of Sallad, 

All ſorts of Herbs, 
Vegetables, | Radiſhes, 

_ Peaſe, Fruit, 
Beans, | 
Kidney Beans, Currants, 

Colli flower, Plumbs, 
Cabbages, Peaches, 
Sprouts, Pears, 
Carrots, Apples, 
Turnips, Grapes, 

Parſnips, Figs, 
Potatoes, Walnuts, 
Artichokes, Filberts, 
Cucumbers, Hazle Nuts, 
Muſhrooms, Medlars, 
Eſchalots, Quinces, 
Onions, Lazaroles, 
Leeks, Cherries, 
Garlic, Melons. 


' OCTOBER, 
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Go CZ 2x UB EK MK 


Doe Veniſon, 


Fiſh. 
Salmon Trout, 
Smelts, 
Carp, 
Tench, 
Doree, 
Berbet, 
Holobet, 
Brills, 
Gudgeons, 
Pike, | 
Perch, 
Lobſter, 
Oyfters, 
Muſcles, 
Cockles. 


Poultry. 


Turkies, 
Geeſe, 
Pigeons, 
Pullets, 
Fowls. 


N 
Meat. 
OUSE Lamb, 


Pork, 
Beef, 


Mutton, 
Veal. 


Fiss. 
Salmon, 
Salmon Trout, 


Chickens, 
Wild Ducks, 
Teal, 
Widgeon, 
Larks, 
Woodcocks, 
Snipes, 
Hares, 
Pheaſants, 
Partridges, 
Dotterels, 
Rabbits. 


Vegetables. 


Cabbage, 
Colliflower, 
Broccoli, 
Savoys, 


Sprouts, 
Colewort, 


Carrots, 

Turnips, 
Potatoes, 
Parſnips, 


Skirret, 


Salſafy, 

Scorzonera, 

Turnip-rooted and 
Black Spamiſh 
Radiſh, 


VE M.B 


Carp, 
Tench, 
Pike, 


_ Gurne, 


Dorees, 
Holobet, 
Berbet, 
Smelts, 
Gudgeons, 
Lobſters, 

F f 2 


Some Artichokes, 
Onions, 
Leeks, 
Eſchalot, 
Rocombole, 
Celery, 
Endive, 
Chard Beets, 
Beets, 
Pinochia, 
Chervil, 
Muſhrooms, 


Lettuce and ſmall 


 Sallad, 
All ſorts of Herbs. 


Fraits., © 


Pears, 
Apples, 
Peaches, 
Figs, 
Medlers, 


Services, 


Quinces, 
Bullace, 
Grapss, 
Walnuts, 
Filberts, 
Nuts. 


3 


Oyſters, 
Cockles, 
Muſcles. 


Poultry. 


Turkies, 


Geeſe, 
Fowls, 
Pullets, 
Chickens, 


5 


Pi geons, 
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Cod, 


436 THE LADY ASSISTANT. 


Pigeons, 
Wild Ducks, 
Teal, 


Widgeon, 


Woodcocks, 
Snipes, 
Larks, 
Dotterels, 
Hares, 
Pheaſant, 
Partridges, 
Rabbits. 
Vegetables. 
Cabbages, 
Savoys, 
Borecole, 


Sprouts, 


Colewort, 


Veal, — 
Doe Veniſon. 


Fife. 


Codlings;. 
Soles, 
Carp, 
Smelts, 
Gurnets, 


Sturgeon, 


Dorees, 
Holobets,. 
Berbet, 
Gudgeons, 
Eels, 
Oyſters, 


Cockles, 


Muſcles. 


Poultry. 
Turkies, 


Colliflower, Parſley, 
Spinach, Celery, 
Jeruſalem Arti- Crefles, 

chokes, Endive, 

_ Carrots, Chervil, 

— Turnips, Lettuce and ſmall 
Parſnips, Salsa, 
Potatoes, All ſorts of Herbs, 
Salſafy, Fruit. 
Skirrets, Pears, 
Scorzonera, Apples, 
Onions, Bullace, 
Leeks, Cheſnuts, | 
Eſchalot, Hazle Nuts, 
Rocombole, Walnuts, 

oor, Medlars, 
Chard Beet, Services, 

Cardoons, Grapes. 
1 5 K 
Geeſe, TPurnips, 
Pullets, Potatoes, 
Capons, Skirrets, 
Fowls, | Scorzonera, 

_ Chickens, | Salſakie, 
Pigeons, Leeks, 
Rabbits, Onions, 
Woodcocks, Eſchalot, 

Snipes, Rocombole, 
Hares, Celery, 
Partridges, Endive, 
Pheaſant, Spinach, 
Teal, Beets, 

Widgeon, Creſſes, 
Dotterels, Lettuce and ſmall 
Larks, Sallad, 
Wild Ducks. Pot Herbs, 

Vegetables. Cardoons. | 
- qnens Fruit. 
Purple and White | 
Broccoli, Apples, 
Cabbages, Pears, 
Savoys, Medlars, 
Borecole, Services, 
Carrots, Cheſnuts, 
i Grapes. 
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Amle 
Anch 


Ange 
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A LL-SPICE =—— 292 
| A Almonds - Pudding 

boiled — — 345 
Almonds baked — — 350 
m—— Fraze — — 360 
Tarts — 365, 366 
Cheeſecakes — 368 
| — Cuſtard — — 371 
— veelereed green 381 
Pickles — — 329 
Loaves— 


— 382 

dry — — 382 

—— parched — 382 

Chocolate — 382 

Cream — — 414 

Amlet — — 276 
Anchovies —— — 


Angelica Tart 366 
— — 3 in ſticks 384 
—ä— in knots 384 
- dried 384 
Apples Pudding boiled 347 
— baked 351 
— Dumplins — — 349 


— Fritters — 


— Fraze — 362 
— P — 363 


— Tart 
— Florendine 
— dried — 
— Black Caps 
— Green Caps 
Snow Balls 
 — Marmalade 


———ů— 


ine | 11 
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S 
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APP Codlin Pudding 


E 


245 


— pickled 
preſerved 
— Cream 
Pippins ſtewed 
— with Cuſtard 
— — like Apricots 
— | - for preſent 


— —ä—ñ—4 


in Jelly — 
preſerved — 


= — 7 


— knots — 


Jelly — 
Apricots-Paddiag baked — 
X Tart — — 
— — preſerved ripe — 
green — 
whole — 
—— preſerved i in Brandy 
— —— in Jelly 
— — in Cakes 
— in Giam 


— — — in Mar- 


Rr ů un 


malade 
dried 
- Compote — 
candied 


Artichokes boiled 


— fried — — 
with white ſauce 
= a ragout of bot- 


— — ꝙ—D—é— 


toms 


Ff 3 


EE 


364 
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Bottoms fricaſſeed 319 
320 


320 


320 


Aſparagus 
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I 
Aſparagus boiled 


Loaves 
— — Ragout of 
pickled 


B. 


7 ACON Hog 
to chooſe 
to make 
Fraze 
Baked Puddings 
Bath Buns — 
Banbury Cakes 
Barberries pickled 
preſerved 
m— dried — 
Barble to chooſe 
do boil 
to ſte ß, 
Batter Pudding 
Beans to dreſs — 
Bean Pudding 


—— — 


I —— — 


(innen 


Beef, directions to chooſe 


— different pieces, Fore 


Quarter — 
— rind Quarter 
— the Head — 
Boiled Beef — 
A Rump reliſhed 
Beef roaſted — 

— to ſtew _ 
— a Rump ſtewed 
— Gobbets 
— a Leg ſtewed 


—— A-la-mode SHR 

——— Another — 
. — Rump A-la-mode 
=——— A-la-mode de Portu 


— A-la-Daube 
—— A-la-Royale 
— Tr emblant 
— Ecarlate — 


— — 


11112111 


* 


— do pot 


— 


Beef, Rump au Koa: 
a Round forced 


mmm TO dreſs a Fillet 
— to broil Steaks 
———- Steaks fried 


— another way — 


— Steaks ſtewed 
— —- Steaks rolled 
—— Olives 
 Collops 
— haſhed —— 


—  ſalting the Dutch wa 


— hung 
— Hams 


— 


— to collar „ 


— another way 
— 2-la-Vinegrette 


— another way 


— cold to pot — 


— pie — 
nN Pudding — 
Beet Root — 
Black Butter — 


- Black Currant Rob 


Black Caps — 


Blanched Cream — 


33 


DD 


Tt 


1 141 


Blanc Mange in various 


— — — 
- like poached 
Eggs — 
— with a pre- 
ſerved Orange 
— like 


tions for — 
Brawn — 
— Mock — 


— of Hogs Head 


7 


— 340 
— 359 


wth 126 


FT 
— 17h 
— 176 
Bread: 


417 | 
41} 


+ 


EL. 


e Melon — 419 
— — from a Mould 420 
To colour Blanc Mange — 420 
Blanc Mange of Calf's Feet 421 
Biſcuit-Pudding — 
Bilboquet Fritters — 
Boiling, General Direc- 
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Bread-Pudding boiled 
- baked 


1 
Broths — 
— Beef — 


—- Beef-Drink — 
— Scotch Barley 
— Veal 
— Mutton — — 
— another for ſick peo- 
e — 
— Viper — 
Buckingham Pudding boiled 
Bullace preſerved for Tarts 
—— Cheeſe — — 
Butter to melt — — 
— to thicken — — 


1 


— — 


— with Parſley 
— Drops 8 


C. 


C ABBAGE boiled — 


By forced — 

— — Red wed — 

— — Red to pickle 

— — Pudding — 

Lettuce to keep 
Cakes 


— Common — 
— Plain — — 
—— an ordinary light — 
— Breakfaſt — 


— Pound — 

—— common Plumb. 
—— a good Plumb 373, : 
— Without Cream or 


— Seed — 372, 


Yealt — — 
— very fine — — 
— Almond — — 
— for Tea — — 
—— Heart — — 
d punge Biſcuits — 


—— Portugal — 


— Nu — 
— Sugar — 


Calves Heads 


. 


Cakes HolloW 


— Shrewſbury 
—— Ratafia 


—— Sugar — 
— Turks — 


King — 
— Marlborough 
* Queen — 
—— little Seed — 
— Dry 
— Macaroons 

— little Plumb 
—— Cheltenham 
—— Bath Buns — 
Banbury — 
—— Wetſtone — 
—— Wigs — 
Gingerbread 
— Sprigs — 
— Butter Drops 
— Lemon 
— Savoy Biſcuits 
—— Naples — 


— 7 


— 


—— Sugar Puffs 
—— Wafers — 


| ; 


—— boiled | 
— — haſhed white 


. brown 
— ſtewed — 
—— roaſted — 


— — dreſſed the 
German way 

1 — cold, bathed 

— — called — — 
like Brawn — 

Mock Turtle 

Calf 's Pluck dreſſed — 

—— Chitterlings — 


—— Feet — 


e of = 
— Ragout of — 
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Calf's Feet, Mock Turtle of 160 


— Savoury Jelly of — 160 
—— Sweet Jelly of — 418 
Calf's Head Pie — 333 
— Liver to roaſt — 159 
—— ſtewed — 159 
. — fried — — 159 
Candied Fruit — 3809, 390 
Capers — 3 
Cappillaire— — 424 
Capſicums to pickle — 331 
Carp to chooſe — 224 
—— boi! — — 22. 
— roaſt — — 224 
—ſtew brown — 225 
au Blue — — 225 
— to broil — — 226 


au Court Bouillon 226 
— to ſtew white 226 
—— = brown 227 
—— to bake — 227 
pie bes 340 
Carrots — — 317 
b Puddings — 352 

Fritters — — 358 


Caudle, White and Brown42 3, 424 
Catchup of Muſhrooms, &c. 297 


—— of Walnuts — 298 
of the Shells — 298 
—— of Oyſters — 299 
- Engliſh — 299 
Trier, a Ragout of — 318 
| ſtewed white — 378 
w—_— ry — 318 
—— fried — 318 
Chardoons fried — 320 
ſtewed — 320 
Chettentiam Cakes — 378 
Cherries preſerved — 390 


— another 'way * — 390 
—— in Jetty — — 390 
— dried — — 397 


the French wy. — 390 


1 


Cherries Marmalade — 391 
a Giam wa 
— 1n Brandy — 392 
Cherry Brandy — 426 
Cheeſe Potted — — 427 
Cheeſecakes — 368 
———— Common — 368 
— — — Almond TO 308 
— Curd > 369 

— — without Curd 369 
—— — „„ 
— Citron — 
—— Lemon — 4369 
— — Orange = 369 
Cheeſe Curd Florendine — 370 
Chickens to-bail-- — 2381 
to roaſt — 251 
a-la-Braize — 253 

5 broiled — 264 
_—_—_ — fried — — 254 
— in Aſpic — 254 

— Curree — — 254 


—— — — brown 255 


pulled — 255 
— Bichamele — 255 
— el — 235 
fies — — 335 
c Fritters — 359 
Chocolate Almonds — 382 
— Tart — — 366 
Cream — 414 
Chyen Peper — 296 
Clary Pancakes — 301 
Fritters — — 356 
Cinnamon — — 291 


Citrons preſerved — 392, 399 
of Green Melons — 392 


Pudding — 355 
—— Cheeſecakes — 309 
Cloves — — 290 
Cochineal preſerved — 412 
Codlins pickled — 325 
 —= preſerved — 386 
: Codlins 


Fricaſſce white 255 


ITS: 


ä 
codlins Pudding — — 


Cod to chooſe — 


— to boil — — 

— Head and Shoulders 

to dreſs” — — 
to ſtew | 


— broil — —— 
— T0 crimp — — 
— 0 broil crimped — 
— to fricaſſe— — 
— to bake — — 
— to broil Cods Sounds 
— to fricaſſee Sounds 
white 
— to fricaſſce Gab] 
brown — — 
Codlin Cream — — 
Cold Cream — == 
Coffee Cream — — 
Colliflower to boil — 


\ 


— pickled — 
Colouring for brown Sauces 
Common Fritters — 
—— Pancakes 


. Cake — 
Seed- Cake — 


Compote of Apricots 
— — Pears 

— — Green Gages 
— Quinces — 
e — 
Crabs to chooſe — 


— to butter — 

— browned — 

Cray Fiſh with white Sauce 
— in jelly 


= diſguiſed 


Creams 


— 3 — 
m— Lemon — 
| =—— —— with Cream 


o_— — 


— Lemon frothed — 


351 
209 
209 


210 


210 
210 
210 
211 
211 
211 
212 


212 


212 


416 
416 
EL 
31 

326 


299 


350. 


360 
372 
372 


389 
404 
406 


409 
372 


240 


241 
241 
242 
241 
242 


413 


413 


413 


413 


413 
Orange — ws; 


414 


414 
— = Orange frothed = — 414 


Cruſt 


— Raiſed — — 


Culliſſes 


* 


Creams Piſtachia 
Almond 
—— Ratafſia — 


A 
. 
* 


+ + 
ha way 
=> a. 


Chocolate — 
—— Coffee — — 
— Sago —— — 
Raſberry —— 
— — Strawberry — 
—— Gooſeberry — 
—— Burnt — — 
Clouted — 
Pompadour — 
—— Spaniſh — — 
——— Imperial _—_ 
Sugar loaf — 


Cold TY _ 
Codlin — 


Sweetmeat — 
— — Stone | — 
—— Blanched — 


Ice — 
Crocants 


— — 


ee Short — 


Sugar — 


—— baked or fried 


ſtewed 
forced 
— diekled 
ſliced 
preſerved 


— — 


1 : | | 


——— for Ragouts FAYE 
rich Sauces 
——— of Turkey 
——— a | Italienne 
——— 3-]a-Reine 


| 
— 


i 


—— for iſn 
-— of Cray Fiſh 313, 
——— for Soups 
——— of Roots 


4 
Cumberland Pudding: veiled 347 


Cucumbers called Mandrang 318 


. 
ſr 
2 


414 


222 
Wi wa wt 


332 
318 


Cumberland 


8 
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FD 
' Cumberland Pudding baked 351 


Currant Pudding — 346 
— Fritters — 357 
Tarts — 
—— — preſerved for Tarts 367 
—— in bunches — 393 
— in Jelly — 393 
—— ſellyof — 393 
— Iced N * 393 
—— dried — — 394 
—— Cakes — — 394 
— Shrub — — 426 
—— lack Jelly — 394 
Cuſtard Pudding — 344 
— = Fritters — 356 
Cuſtards — — 370 
w— Lemon — 370, 371 
— Orange — 371 
—— Almond — 371 
—— Rice — — 371 


—— kd — — 371 
——— 1n preſerved Oranges 371 
— with Snow 


— 420 
D. 
DAMS ON Cheeſe — 394. 
——— preſerved for 6 
Tarts — ES 9. 


| Devonſhire White Pot 


| Drink, Beef — — 199 
Dripping clarified — 332 
Dry Cakes — — 377 
Ducks to chooſe — 257 

— a-la-Prangoiſe — 258 
— xroaſted — — 258 
— ſtewed — — 258 


— ith Cucumbers 258 

— — with Peaſe — 258 
— — à-la-Mode — 259 
a la-Braize — 259 


— haſhed 2 255 — 259 


7 Eggs to dreſs 


——— buttered — 273 
— Fricaſſee of — 273 
— a Ragout of — 274 
— fried — — 274 


1 
Duck fie _ I 
—— Wild in perfection — 259 
Ducklings roaſted — 258 
Dumplings, ſuet, with 
_ Currants — — 343 
— Norfolk — 343 
| Raſberry — 340 
—— Pennyroyal — 348 
Yeaſt — 349 
— — Pjgeon — 349 
EA STERLING to dreſs — 259 
Eels to chooſe — 232 
— to boil — — 232 
— to ſtew with Broth — 232 
— to ftw — — 233 
— another way — 233 
— do broil or roaſt — 233 
— ſpitchcocked — 23} 
— 0 fry — — 24 
— to bake — — 234 
—— 2a-Ja-Daube — 234 
—— collared — 235 
— potted — — 235 
— pickled — — 235 
— fie — 


— 340 
27 
e 


— with Sauſages 
— with Artichoke Bottoms 27; 


—— with Cucumbers 
— With Onions and 0 270 
Muſhroams — 5 
—— a-la-Tripe — 27 
— a-la-Mode de Portugal 27; 
— forced e 


— 274 


— 7 

— — With Lettuce — 27 
— Balls — — 275 
— With Gravy — 276 


Egg 


© 1 REEFS 


tt 
-y 


HEELS] 


th 
_ 


„„ 


1 


3 haſhed — — 276 
Fog a diſh of Whites of — 276 


— 7 Amlet N 276 
— = of Aſparagus 27 

— With Orange Juice — 296 — 

= PICKEIEC — — 277 
Elder Buds to pickle — 330 
ess 220 
EW 
Eringo Root preſerved — 395 


F. 


FEET (Ox) fried — 149 


————  Calf's ftewed 


159 
DE — Fricaſlee of 160 
— ———— Ragout of 160 
4d — Mock Turtle 160 

— — Savoury Jelly 160 
Fieldfares, to roaſt — 270 


Figs preſerved — — 395 


Firmity — — 423 
Fiſh to chooſe — 201 
— Turtle to dreſs — 201 
— another way — 201 
—— Furbot to chooſe and Xe. 
dreſs _ — 3 
— to boil — 203 
8 boiled in 0 | 
| Gravy OS <1 | | 203 
— au 8 15 
Bouillon — — 3 
——◻œ◻œ—J— fried — 204 


—— Salmon to chooſe — 204 
— — to dreſs 204» 205, 
206, 207 


—— Sturgeon to chooſe — 208 
— to dreſs 208, 209 


— — Cod to chooſe — 209 

- do dreſs 209, 210, 211 
212 : 

— Skate to chooſe — 212 

— — to dreſs 212, 213 


— — Herrings to chooſe — 213 


to dreſs 213, 214 


E K. 


Fiſh, Soles to chooſe — 214 
to dreſs 214, 215, 216 
— in to Chooſe — 217 

_ — to dreſs — 217 


— Haddocks to chooſe 217 


- to dreſs 217, 218 
—— Mackerel to chooſe 218 
— — to dreſs 218, 219 


— Pilchards to chooſe — 220 


— —— '] rout to chooſe 


— 220 
— —— to dreſs 220, 221 
— Pike to chooſe — 221 


to dreſs 222, 223, 224 
— - Cup to chooſe — 224 


— — to dreſs 224, 225, 226 
227 

Tench to chooſe 

- to dreſs 227, 228 

— Perch to chooſe — 228 


— — to dreſs — _ 229 


——— Smelts to chooſe — 229 
—— do dreſs — 230 


— Mullets to chooſe — 230 


— to dreſs 230, 231 
Roach to chooſe — 231 
_— to dreſs — 231 


—— Gudgeons to chooſe 231 


— — 


to dreſs — 232 
— Barble to chooſe — 232 
. tO dreſs — 232 
—— Eels to chooſe — 232 
———— to dreſs 232, 233, 234 
2335 
—— Lamprey to dreſs 235, 236 
to dreſs a | 
collar of — _ 0 0 


—— Flounders to chooſe 237 


— to boil — 237 
— — to fry — 237 
to ſtew 237, 238 
——— to fricaſſee 238 

—— Salt or Tuſk Fiſh — 238 
—— Sprats to choole — 239 
— . — co dreſs — 339 
— Lobſters to chooſe — 239 


— — 


— 227 


Lobſters 


3 
— - — 
ER 


—— — 
2 — — 
nt —————— 


— 


—— 
2 — 

— 

— 


* N. D. 


Fifh, Lobſters to dreſs 2 39, 240 
— Crabs to chooſe 240 
— to dreſs » 
— Prawns and ſhrimps? 
0 chople © „ 


: to dreſs . | 9 85 25 9 241 
—— Cray Fiſh to dreſs 241, 
- £44. 


— Der to chooſe 
— to dre 242, 243, 


— * r 


241 


244 
— Muſcles to dreſs - 244 


* 
. 


— Anchovies to chooſe 245 
— Patties — = 341 
— . fried - © 342 

F Floating Iſland - — 421 
of Apple - 421 
of Chocolate 421 


— 


Apples 
Flummery 8 = 421 
33 r 421 


- Oatmeal - 422 


Forced-Meat ZOO - 315 
— — of Eel 315 
— — of Pigeons = 315 
Fowls to chooſe * - - 250 
— tO. boil . 2 - 251 
— do roaſt — = 251 
— like Pheaſants - 252 
— to roaſt another way - 252 
—— to roaſt with Oyſters - 252 
— Vith Cheſnuts =.252 
—— ſtuffed >. - 252 
— i Pillaw - 253 
— haſhed -—- = = 253 
— ſtewed - — 253 
—— forced _— — 253 
—— 2:la-Braize . - = 253 
Fraze of Bacon = 361 
— of Apples * — 362 


ef Almonds - 382 
| French Fenns to boil - 317 
— — ftewed - 319 


- a Ragout of - 319 


— 
7— Ir 2 


. 


241. 


i 843; 
Vine Leaf 


* lorendine of Oranges and 4 8 370 


GARLIC pickled. - 


| —— 3-la-Mode - 


E X. 
French Beans pickled = 32; 
French Pie — 33 
— Pudding - 351 
— Rolls * 427 
Fritters | * "iy 356 
— Water 2 - 350 
— — Common — — 356 
—— Plain — - 356 
| Cuſtard | - 4 356 
%%% öͤ 206 


f 
Apple . = 357 
without Milk or 


ew, .» 5.57 
—— Tanſy * 357 
Raſberry - 357 
Currant — 357 

Rice — 358 
Carrot = 358 


Pats de Putain 


——— Point de Jour 358 
Chicken — 359 

—— —— Bilboquet 359 
German 


U U U ' by * 8 2 ' U 8 
8 WI 
WT 
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Fruit preſerved green * 


G. 


32 

German Fritteres 5 

ie — 362 

Geeſe to chooſe 256 
— to boll 5 256 

— to ſmoke 5 256 

—— roaſted — 256 


— to mar inate - 
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N 
21 
I 


— Pie — 335 
Giams, Apricots <= 388 

Cherry = 391 
— Gooleberry - 390 

Raſberry - 410 
—— Strawberry 411 
Giblets * - 4 - 257 
— Pe — = 335 
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D 
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Ginger = - = 2go Hams, New England nts 
Gingerbread - - 378 —— Weſtphalia - 1 
Ginger Sprigs — 379 — to boil = 61 
Gooſeberry Pudding - 351 — to roaſt "+ 118 
Mpreſerved for Tarts 367 —— a-Ja-Braize «= e 
————— — preſeryed 395 —— Eſſence of 13484 A 
m___n_w__ OTOCT 0 2 395 — pie = — 1 i 1 
— Giam 396 — of Beef - 1 
— Cakes -- 396 — Veal a”. 31 BY 
Cream 415 — Mutton - TER 
—— Fool - - 422 Hare to chooſe — 1 
Grapes to pickle - 327 — to roaſt 4 1 
—— preſerved - 396 — to dreſs c 284 4 
r  - = 28s N 
in Cluſters - 397 — ſtewed * . 
Gravies - - 309 —— jugged = = 285 Mi 
——— without Meat 309 — the Swiſs wy — --285 10 
— for a Fowl - — 310 — to Pot Fs 286 Wh 
of Beef 309 — Cake in Jelly | - 286 1 0 
— of Mutton - 310 — Pie —334 


— for. white Sauce 310 Haſty Pudding p - 5 
— of Veal "VS - 310 |; Hartſhorn Jelly — — 417 


——— with ſour Sauce 310 Hearts (Ox) to roaſt - — 139 
te of Fiſh « 310 — Calf's [See PLuck] 158 
Green Caps = = 383 ——— Cakes . 7 375 


2 preſerved 406 Herb Pudding = 347 


— a Compote of - 406 Herrings to chooſe - =- 213 
— — in Brandy 406 to dreſs = 2213 
— Wor ey — 406 — to boil — - 213 
Gudgeons to chooſe - - 233 ——— to bake _ - = 214. 
—— to dreſs - 232 ——— to pickle = 214 
| | Hodge Podge - - 183 
Hog's Head like brawn <« 176 
. — excellent meat 
"ME =. 4 — _- 176 
HADDOCK to chooſe 217 ————— another = 176 
— — boiled 217 — — Puddings 8 - 177 
8 broiled = 218 —— another way , 178 
Hs baked +» 218 —————— Almond 178 
Haggas -- 3 -» 28 — Rice 178 
— — ſweet 4 - 158 —————— Marrow 178 
Hams to chooſe _ » 8 Lard to clarify — - 180 
— tO make * — 174 Hollow Biſcuits. - ES. 375 p 
— Yorkſhire  - - 174 Hunting Pudding <= 347 


4 % «* 
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* 3 2» % * 11 * i * : . 
* * * 4 Y * . 
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1 J. 

JAUNE Mange „hf 920 

ce Cream... — - 417 
Icing for Tasta e 368 
Jelly to keep 314 
— red or white Currant 393 
— black Currant - — 394 
3 Orange: flower — 403 
— Quinces - 409 
— Raſberries - - 410 
— Ifinglaſs e 


— to turn out of a mould 418 
 — Hartſhorn — 


5.417 
Calf's feet = 418 
Imperial Cream - 416 
Water =..." 420 
Italian Pudding 355 
K. 
% 
— with Rumps 168 
ale 5 
en Pepper = 301 
1. 


LAMB to chooſe - 


- 168 
—.— different pieces = 169 
to boil - - 169 

— to roaſt. -- 169 
| Steaks - 16g 
hind quarter of op 6 
Houſe to dreſs - w9 


fore quarter to roaſt 
— Steaks white 
- brown - 170 
——— Stones fricaſſeed white 170 
— — brown 170 
Ragout of the of _ 

fore-quarter - 7 
=—— — hind-quarter forced 171 
—— Head and Furtennnos 171 


Lampieys to fr 235 
= broiled - = 235 
med 236 
—— potted 236 
Lard to clarify - - 180 
Larks ſtewed - = 271 
—— roaſted — = 272 
| —— a-la-Frangoiſe - 272 
— barded „„ 
a Ragout of = 272 
aux Poires - = 272 
—— in Jelly - = 272 
Leaves to green = = 397 
Lemonade — 425 
Lemon Cream = 413 
—.— frothed - - 414 
Cakes - = 402 
Cheeſecakes - 368 
New England 369 
Chips * 397 
Cuſtard - 370, 371 
Drops 3 
Pudding boiled - 348 
1 — baked 354 

— pickled - - 38 } 

Pickle - 300 
—- preſerved - 397, 399 
- Syllabubs - = 419 
Tarts = - 366 
Poſſet — = 422 
Light Pudding boiled - 343 
-— Paked . - 353 
Liver (Calf's ) - 159 
>—— roaſted - - = = 159 
— ſtewed - 2 159 
— fi ryed — — 159 
Labfiers to chooſe -< - 239 
eto butter 239 
, ewed - - 240 
— — broiled | - - 240 
V roaſted  - — 249 
— — potted «= my 240 
Pie * - 349 
— Patties = T 347 
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Macaroni 
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Macaron i - 
Macaroons - - 
Mace 8 
Mackerel to Hhoole - 

— — to boil — — 2 
to fry or broil - 

— — to collar — 
— — to pickle — 
— — 0 pot - - 

INT Dok ES 
as — to ſouſe 8 


| — ern - 
I 8 5 

of Peaches . 
Marlborough Cakes - 
Marmalade of Apples - 
— — of Apmcots + 
of Cherries - 
— — of Oranges — 
——— of Peaches — 
— — of white Quin- 
- RY - - 
— — of Red - 
— another 

— — Of Strawberries 

Meat Patties = - 
Milk Punch 3 - 


Millet Pudding - 
Minced Pies without Meat 


— th Meat - 
Moor Game % pot - 
Morells ©. - _ - — 
Muffins 1 8 
Mulberries preſerved ary. - 
Mulberry Syrup ig; Ret 
Mullets % 5 8 
— to boil - 
—— to broil - - 
— to fry — | — 


| Muſcles, a Kagout of - 


Mu 


. 


Muſhrooms to dry _ 


—— to keep in falt 
and water — 


— ** and . 


der 


— | Catchup of 297; 
. White 


———-— a Ragout of 
— —— Loaves 
———-— to pickle - 
Mutton to o Glicoſe 5 
— different Joints 
— — to boil - - 
—— to boil a leg with 
Colliflower and Spinach - 
Ei tO roaſt — - 
—— — Mock Veniſon - 
a Leg ſtuffed 1 - 
„„ 
— — another way - 
a Leg au haut gout 
a Leg a-la-Daube - 


——— to boil a * * | 


lore 5 Ml 


—— Le 3-la-Royale 


a Ragout of a Leg 
2 Shoulder with Rice 
—— a Shoulder in WW. - 
- uw: 
— 2 Shoulder "ME 
—.— to boul the Turkiſh 
way = - - 
— — to ſtew a Loin - 
— a Loin forced - 
=—— — to roaſt a Loin the 
Turkiſh way = 
=. to dreſs a Saddle 
——— kebobbed - 
to dreſs a Neck 
— — harrico — 
—— a-la-Maintenon 
a Breaſt grilled 
. to collar a Breaſt 
—— Steaks baked 
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Mutton Cutlets — 167 
—— Collops — 167 
— — = haſhed — 167 

- Hams 168 


——— to dreſs Rumps and 


Kidneys  —— 168 


- >= th 
NAPLES Biſcuit — 379 


Naſturtium Buds pickled 325 


NeRarines preſerved — 398 


New England Pancakes 361 


New College Pudding 347, 355 
Norfolk Dumplings — 348 
Nun's Biſcuit — 379 


Nutmegs — -. 
e 
OATMEAL Pudding — 344 

Oi! — 293 
Olin's  —— 270, 280 
Olives — 30 


Onions to pickle .w 324 
——— Mangoes— 326 


Ordinary Cake 72 


Breakfaſt Cake 372 


Orange Puddings — 354 
6 


—FTarts | | 
——— preſerved for Tarts 367 
— Cheeſecakes — 368 


— carved whole — 398 


 —— pulped — 399 


=—— preſerved —— 399 
——— Rings and Faggots 400 
w—— buttered -—— 400 
— Conſerve | 
—— Poſſet — 422 
Peel Syr up — 425 


— Cakes — 40, 4; —— à.la-Poloneſe 285 


Florendine— 370 
— Cuſtards — 371 
—preſerved —— 398 


400, 402 
— 401 


* 


Orange Chips — 402 
Cream — 414, 


— [el] —_— 
Flowers preſerved 403 

ou in Jelly — 105 

= flower Cakes — 403 
Orgeat m—— 424 
Ortolans — 273 


Ox Cheek ta dreſs — 136 


to pot — 137 
Oyſters to chooſe, — 2242 
ſtewed —— 242 
Loaves— 242 
——— Ragout of — 242 
— on ſkewers —— 243 
— {cold — 2243 


forced in Shells 243 


| fried — 243. 244 
— A.la-Daube— 244 
— pickled - 244 


P, 
PRATES ones 1 
— pickled — 139 
Panada  ——— 4323 
Pancakes 360 


Common — 360 
— Worceſterſhire 360 
—U——é— Ct. 3 
Rice 

| Clary — 301 

Paper — 361 
——-— New England — 361 
Parſley to criſp — 3% 
Parſnips — 3 
Partridges to chooſe — 286 
—— boiled ——— 286 
with Aſpic Sauce 287 
m— yy 2 
— àla-Braize — 28 
roaſted — 287 
in panes — 257 
a-la-Parſanne 287 


— 361 


2 


9 Partridge! 
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Partridges 3-la-Rufſe — 288 Pickles, Cucumbers — 323 
—— rolled — 288 — . ———— ſliced 323 
fie to eat hot 337 Onions — 324 
to eat cold — 338 ——— Muſhrooms — 324 
patties — 341 ——— Walnuts — 324 
—— of Meat — 341 French Beans — 325 
of Fiſh — 341 ——— Garlic — 325 
— Oyſter w— 341 —— Naſturtium Buds 325 
Lobſter — 342 — Barberries — 325 
fried — Sohle 420 
Pats de Putain — 358 ——— Radiſh Pods — 326 
Peaches in Brandy 403 ——— Collilower — 326 
— in . — 403 Grapes wm 327 
in Chips — 404 — Suckers — 327 
— in Jl — 404 —— Beet Root — 328 
zars dri — Red Cabbage — 328 
| | Lemons — 28 
— baked —&m— 404 ——— Indian Pickle — 328 
— | — — — Aſparagus — 328 
——— of bd —— Quins — 329 
Wardens 405 —— Samphire — 329 
— ſtewed Purple — 405 Elder Shoots — 329 
Peaſe — 316 ——— Green Almonds 329 
— with Lettuce — 319 - Elder Buds — 330 
— Soupe Purce — 187 ——— Capers — 330 
— blue Peaſe Soup — 187 ——— Olves — 330 
— green Peaſe Soup 188 | — Capſicum Pods — 33% 
— Soup — 188 —— Purſlain Stalks — 331 
— ꝑreen, without Meat 197 Mangoes — 326 
e Dumplings 348 — — of Melons 
— 291 or Cucumbers — 
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| 4 532 
— = Cho 205 of Spaniſh Onions 326 
— Kitchen — 301 — of Peaches — 326 
Pepper - pot, to make — 281 Lemon Pickle — 300 

Ferch to chooſe 1 N 0 to heels — 180 
— to fry — 229 —to roaſt — 180 


— d broil — 229 — dreſſed like Houſe Lamb 181 
was Water Souchy — 229 — barbicued 181 


Pheaſants to chooſe — 288 — in Jelly — — 181 
— to boil — m 289 — Pettitoes — 181 
— — to ftw — 289 — Feet and Ears in Ragout 177 
——— talienne 289 pickled — 177 
— A-la-Braize — 289 Pies (Cruſt for raiſed) — 331 
Peccalillo — 2328 Puff Paſte — 332 
Pickles — 322 — Short Cruſt. — 332 
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—— 'Turbot — 


1 
Puff Paſte Is Cruſt 


——- Paijte to be baked or 


fried 


—— Dripping clarified ue 


Cruſt 
— Apple 
— — Beef Olive 
| —— Peef Steak 
— Chicken — 
— Veal 
r Olive — 
— Calf's Head 


— French — 


——— Mutton or Graſs Lamb 


—— Houſe Lamb 
———— Veniſon Paſty 
— Pork 
— Hare 
— Gooſe — 
— bt — 
— Duck 
— Pigeon — 
— Vermicelli 
—— Shropſhire 
— Ham and Chicken 
— Vorkſhire — 


—— Partridge 
— Woodcock 


Salmon -—— 
— Sole 
— Carp 
 —— Tench 
Trout 
| — Kel | 
—— Lobſter — 
—— {wet 


— — 
| — 
— 


— — with Meat 
'—— - ſweet Patties 
— Apple Pie 
— a Tort Demoy 
—— Paſte for Cheeſecakes 
Pigeons to chooſe 


FI 


2 
ow 
— 


nee 


minced, without Meat 


D E ©" 
332 Pigeons to boil — 262 
ſtewed — 262, 263 
32. roaſted — 263 
| broiled | — 263 
332 a-la-Daube — 263 
363 au Soleil — 264 
332 en Compote — 264 
332 - au Poires — 264 
SIS OR Surtout — 265 
333 in Fricandeaux 26; 
333 aux Gratin — 26; 
333 a-la-Braize — 26g 
333 —— alltaliemne — 266 
333 a-la-Tartare — 267 
33+ fried — 267 
334 —— in a Ragout — 267 
334 ——— baked — 267 
334 in Pimlico — 267 
334 in diſpuiſe — 268 
335 a Biſque — 268 
336 ——— a Pupton ——— 268 
335 jugged — 209 
336 ——— an jelly — 26 
336 ——— pickled wm 26g 
JJ 
33 — 336 
337 — Dumplings — 349 
338 Pike to chooſe — 221 
338 — toboll — 222 
339 — the German way — 222 
339 — au Swimmier — 222 
339 — Ala Francoiſe — 222 
340 au Court Boullions 223 
340 — roaſted. — 223 
340 — broiled — — 223 
340 — potted — — 224 
340 ſouſed — — 224 
362 Pilchards to chooſe — 220 
362 Pine Apple preſerved — 405 
363 — Chips — 405 
363 Brandy — — 426 
363 Pippins ſtewed — 383 
364 with Cuſtard — 383 
368 — like Apricots — 383 
262 — in Jelly — 385 


_ 
© 
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> 


pippins preſerved 
i ſliced 
—— knots 
— Jelly — 
Piſtachia Cream 
Plovers to chooſe 
— — to boil 


—— the general w. way of | 


dreſſing them 
pluck to dreſs 
Plumbs — 


— in Brandy 


en * 


— — dried | 


— — 
—— Green Gages — 


8 bonn 


— Wine Sours 


—— Damſons 
for Tarts 
—— dried — 


preſerved 


— green admirable 


— — Pudding 


Pork to chooſe 


— boiled 
roaſted 
barbicued, a 


Cutlets 
pickled 
Hams 


Hogs Head 


—— Souſe for 


pickled 
ſouſed 
lie 
A Otatoes . 
— ſcolloped 
in Balls 


— Clear Cakes 


— different pieces 


a Chine ſtuffed 


—— 


Pomegranate Clear Cakes 
Pompadour Cream 


6 


Mock Brawn — 


— Feet and Ears 


R * 


— Oatmeal 


— pp} 


Potatoe Pudding 
Prawns to chooſe 
buttered 
in Jelly 
Puddings boiled 
Beaf Steak 
Veal Suet 
Cabbage 
— get 
— — Light 

— — Batter — 
— Haſly — 


— 353 
— 241 


— 24 
342 
342 
343 


"II 
343 


— 34 
344 


- Cuſtard 


- Quaking 
— Bread 

— — ice 
Tanſey 
Almond 


— — 8ago 


— Cat's Foot 


345 
345 
345 


346 


— — ÞBiſcuit — 

— Prune — 346 
Currant — 346 

— — Plumb — 346 

— — Hunting — 347 


347 


New College 
Duke of Bucking- 
| ham? g. — — 347 
Duke of Cumber- 
"Jand's — 
———— Herb 
Spinach 
Lemon 
Podding- baked 
— Yorkſhire 
Bread 
— — Plain 
Common Rice 
—— — Ground Rice 
— with Currants 
Tanſey — 350 
— — Almond 2 


* 
—— 


— mmmc_ (Vermicelli) baked 351 
G g 2 


Puddings 


— 241 N 


e 
—— — 343 
343, 344 


344 


345 


346 
346 


347 


'V 
1 
33 
0 x 
* 
: . 
A's 
: 
/ 
fl * 
Dy : : 
: oi 
9145 
3 
* 
* 
* 9 
1 KY 
2 
1 N 1 
* 
1 55 
„ 24% 
7 
18 
YN} 
N 
1 
4 
. 
5 
1 
4 5 
4 
1.4 1 
y 
n+ by 
i + F 
iy 
4 
7 14 1 
4 1 
9 5 
a] 
x » 
4 | 
5 
* 
4\ 
3+ 
* 
„ TI * 
87 
. hs 
„ 
4 17 
N 
3 
7 
8 
* 
4 
* 
13 
04 
"| 
iv 
„4 
10 
n %* 
. 
. 
io 
E 
1 4 pi 
14 
4 
iN 
* . 
7 ; + 
Ty 
1 - > * 
3 
} 3 
; 2 
3 
* 
5 15 
AL 
-. + oy 
i „ 
"of 
= 
LS - 
n [ 
4. 
4 13 
F » * 
4 1 
1 7 
* 
ety 
1. 
1 
11 
1 
' + 7% 
4 
My 
* A ; 
1 : 4 
4 "> 1 
{i My 
'$.. - 
[ * 
T ant 
1 * 
1 $7 
5 . Þ Io & 
4 
* 
ti 
1 
* F 
14 1 
iy G 
$554 
1 : 
91 \ 
by K 7 
1 
9 
VETS 1 
. 


MATT Wh = ph nun 
a ai * 2 2 v 7 . 
* ww 
— — 


— 


= - hw — 1 
— . — 82 —— _— 
” — 
. 3 2 
SED 2 . — _ 4 * — * —— m 
” ww _ Ca 4M 
2 2 2 WIE — - 
£ * 5 o 
"TS 2 * * 
"i — — wy * 
* > "OY — . [4 
I Re . RE SS 
& * — 24 5 — : l 2 * pl 
— 2 9 — 2 - 8 e * OY 
3 3 N. %, - —— — 


— . 
$4 —— — - * by * 
- — 94 1 1 * . * 
* * ts — ̃ — AE GI — ore —— ů 
On 3 
— Eo RIES 

l wy Zh 4. tn — 

= — ey N 0 —— : 


A * * 2 —— > 
— 2X _ = — 
— —— Ir — — 2 = — 4 * 
— ” 1 . —— — * 2 = N br 
ö 1 = 9s - 7 — . — > be 
%ECFEEECCTTT—Tſꝓ—V— — 4 — D A 
: I— — k * — "pee "x; \ 2 y 
. — x6 P A — — p * 
2 — i ff bs, — a * * 0 ” 
. me reg 
N 2 — Wo q 5 


— 2 > NN EO — 
—— 


0-0 
Puddings Cumberland 351 
| French — 3581 
— (— Apple — 351 
— — Green Codlin 351 
— COONEY "UCL 
—— Apricot — 352 
—  YY} -- 352 
—— Carrot — 352 
— —_ Sippet — 352 
— — Bread and Butter 352 
— — Potatoe — 333 
_—O © _—__ 
— = 333 
——— French Barley 353 
— — Ratafia — 353 
— — Light . 353 
Lemon 354 
- Orange — 354 
— — Marrow — 354 
— — Italian — 355 
_ = Sago — 358 
—— — 8Sweetmeat — 355 
— — Citron — 355 
— — New College — 


355 
— Lady Sunderland's 35 5 


2. 


QUAILS to chooſe — 270 
to roaſt — 270 
Quaking Pudding — 344 
Queen Cakes — 2377 
Quinces pickled — 329 
—— in ſel — 408 
— —— red — 408 
— — White 408 
—— Marmalade — 409 
en Compote — 409 
G 
R. 

RABDTT'S to chooſe 277 

n 5g boi! — 277 


277 


1 


Rabbits collared with Aſpic 278 
fricaſſeed white and 
brown 


— — 278 
— pulled — 278 
= Portugueſe — 278 
in Caſſerole — 279 
Surprize — 279 
Radifh Pods pickled — 326 
Ramakins — 427 
Raſberry Dumplings — 348 
—  Fritters — 357 
— — Tart | 365 
preſerved red or white; 10 
Cakes — — 410 
| Giam — 410 
— — Jelly 8 —— — 410 
————— Cream a —_— 
Ratafia | — — 42 
Cakes — 36 
—— Pudding — 353 
Cream — 1 
Rhubarb Tarts — 36; 
Rice Pudding — 345, 350 
— Fritters — — 4} 
— Milk —— 42; 
—— White Pot — 423 
Roach to chooſe — 231 
boiled — 23 
fried — 2:31 
Roſe Drops — — 412 
Ruffs and Reifs, to drefs 271 
8. 2 
SACK PO 88ET — 
Saloup — — 
TX — _ 
— — Pudding — — 
— kd — 
— Cream — — 
Salmagund1 mma. en 


Salmon to chooſe 
—— tO boil 
— £0 crimp 


11411415 
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Salmon to boil in Wine 
2 ꝗ0 broil 
iin Caſes 
—— a-la-Braize 
co roll 
3 baked — 
—— pickled, to dreſs 
w—_—— tC pot 
—— dried, to dreſs 


— — —-—-— 


— _— Pie — — 
Salts — 8 
Samphire to pickle ah 
w—— preſerved — 
Sandwichs — — 
Sauce (Poor Man's — 
— with Oil l 
Lemon eee, 


Muſhroom 
— White Celery 
 —— Brown Celery 
— Eſchalot — 

— Caper — 
— Onion — 
os 
—— Gooſeberry 
— Fennel 

— Bread 
_ - for a Pig 
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208 


339 


292 


329 
411 
427 
302 
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302 


393 
383 
303 
303 
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393 
33 


—— (ſweet) of White Wine 304 


— of Red Wine 
es "Veniſon or Roaſted 
Tongue 


304 


— — for Hare or Ve- 


niſon— —— 
— Mint — — 
— Plain Sour — 
— for Cold Chicken — 
— Liver — — 
— another — — 
— for Haſhes, Ke. — 
— Robert 
—— Caper 3-la-Francoiſe 
—— de Ravigotte — 
— A-la-Bourgeoiſe — 
— au Poivre 
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- 
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Sauce Ramolade — 
— for boiled Beef à la 
Ruſſes — — 
—— Sicilian — — 

— Ham — 


for any kind of Roaſted 
Meat — 


for a Shoulder of Mut- 


ton — — 
for Steaks — — 


— Dutch) for Meat or | 


Fiſh — 


— for Green Geeſe or 


Ducklings — 
— for Wild Ducks, Teal, 
&. — 
for Hare 
—— White 
Anchov y 
— for White Fiſh 


—— Shrimp 

—— Lobſter | 

—— (Fith) to keep 
Year — 

Sauſages — 

— — — very fine 
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—— ——— Oyſter 
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— — forced 
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Savoury Jelly 
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_ — to make 
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— better 
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Pudding: Cumberland 351 
French — 3581 

—— Green Codlin 351 
— — Gooſeberry — 351 
— — Apricot — 352 
— — Millet— 352 
—— Carrot — 352 
3 — * "NEV 
— — Bread and Butter 352 
— — Potato — 353 
—＋＋＋◻œ◻Pp—i— Eo. —: 353 
e = 333 
—— French Barley 353 
— Rataſfia — 353 
— Light Pudding 353 
Lemon — 354 

Orange — 354 

— — Marrow — 354 
— — Italian — 335 
eee . 
— — 8weetmeat — 355 

| — Citron — 355 
— — New College — 355 


—— Lady Sunderland's 355 
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270 


a A ILS to chooſe 

| to roaſt — 270 
Quakiny Pudding — 344 
Queen Cakes — 377 
Quinces pickled — 329 
—— in ſelly 5 LOS 
— - preſerved red — 408 
— — White 408 
—— Marmalade — 409 
——— en Compote — 409 
jelly — 409 
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RABBTTS to chooſe 277 
to boil m_ 


— . 278 
— — pulled | _— | 
— Portugeſe — 278 : 
in Caſſerole — 279 5 
Surprize «= 279 
Pie — 4 a 
Radifh Pods pickled — 326 £ 
Ramakins — 427 p 
Raſberry Dumplings — 348 | 8 
— — Fritters —__ 8 

— — Tart eee 
preſerved red or whiteg 10 8 
Cakes — , "EG 8 

Giam ws. 118 
Jelly — 0 I 
——— Cream — 45 SE 
Ratafia - — — 29,0 805 
——— Cakes — 376 HT 
—— Pudding — 353 ON 
Cream — 414 2 
Rhubarb Tarts —— 365 5 
Rice Pudding — 345, 350 = 
— Fritters — — 338 5 
—— Milk — - 
— White Pot Wb oo” 
Roach to chooſe _ = 
boiled — 820 
fried — m 
Roſe ike — — Wy 
Ruffs and Reifs, to drefs 05 
8. 5 
SACK POSSET — | 
Saloup — — * 
Sapo — — To 
—_ Pudding — — ly 
— —— kd — 45 


Salmagundi 
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Rabbits collared with Aſpic 278 
fricaſſèed white and 
brown 


a 22 


Salmon to chooſe 
—t boil 
——C cn 


141 


Salmon to boil in Wine 
— —— 0 broil 

in Caſes 
w_— aA. -la-Braize 
„ do roll 
— baked 
——— — pickled, to dreſs 


qa_—_ 


— 
. 
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Salts — _ — 
Samphire to pickle — 
—— preſerved — 

Sandwichs — 3 
Sauce (Poor Man's — 
— with Oil 
Lemon 

—  Mnſhroom 

— White Celery 

— Brown Cele 

— Eſchalot — 

— Caper — 

— Onion — 

8 

Gs 

— Gooſeberry 

— Fennel 

— — Bread 
— — for a Pig 
— ({weet) of White Wine; 
— of Red Wine 
for Veniſon or Roaſted 

Tongue — 
— — for Hare er Ve- 
niſon — — 
— Mint — — 
— Plain Sour — 

— for Cold Chicken — 
3 Liver — — 
— another — — 
— for Haſhes, &C. — 
— Robert — 
—— Caper 3-la-Francoiſe 

— de Ravigotte 

>—— I-la-Bourgeoiſe —_ 

* au Poivre 


's 
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"NR 


—— - Anchovy 


Sauſages — 


——— Oyſter 
Savoy Soup 


— forced 


— o with Yeaſt 


= -© 


Sauce Rumolade = 306 


—— for boiled Beef à la 
Ruſſes — 


—— Sicilian — — 306 
—— Ham — 307 
for any kind of Roaſted 


Meat — — 307 
— for a Shoulder of Mut- 


ton — 90 


—— (Dutch) for Meat or 


Fiſh — — 307 


— for Green Geeſe or 


Ducklings — 308 


— for Wild Ducks, Teal, | 
&Cc. _ — 308 

— for Hare 

—— White 


—— for White Fiſh 
—— Oyſter — 
— — Shrim 2 — 
— (Fim) to Roy all the 
Yew — 


— — very fine 
— German 
— Bologna 
Dutch 
—— Spaniſh 


— Biſcuits- 

1 Jelly 

Scotch Pancakes 

Scotch Haggas | 

— — to ma 
Ne — 


Seed Cake — 
— ⁊ 4 better 
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— little Cakes 
Shrewſbury Cakes * 
Shrub (Carrant) 
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— roaſted 


=. 
Shrub (Orange) 
Shrimps to chooſe 
. to butter 
to pot 
Shropſhire Pie 
Sippet e 


Skate to choo 
—— to boil 


to crimp. 
to fricaſſce white — 
———— brown 
Skirrets, a fricaſſee˖ — 
Skirts — it 
Smelts to chooſe — 
fried — 
——— in ſavoury Jelly 
—— potted —— 
— 


— — another way 
Snipes 


Snow Balls 

| Diſh f 
— — With Cuſtard 

| Cream 


Soles to chooſe 
—— boiled 
— with White Wine 
A- la- Francoiſe 
—— the Dutch way 
— fried 
— = flewed 


— to fricaſſce —_— 
— baked — 
—— Pie | — 
Sorrel — 


in Fricandeaux — 
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| Soups and Broths, Dir lions 182 


— Broth for any Soup or 


Ste, — 
Soup and Bouille 
| Hodge Podge 
another 
a cheap one 
— of Veal 


182 


182 


183 
183 
183 
183 


Bn © 
— (Calf's Head) — 184 
rich Gravy — 184 
—— Cow Heel — 184 
a la Reine — 18; 
—— Loraine — 1; 
—— de Sainte — 
— - theEngliſh way 186 
— au Bourgeois — 187 
— Puree — 187 
Blue Peaſe — 187 
— Green Peaſe — 188 
— Peaſe ——— 188 
Savoy — 1389 
Hop-Top — 189 
brown Turnip — 189 
—— with Sorrel and Eggs 189 
— Aſparagus 10 
—— Cheſnut — 190 
— Vermicelli — 190 
—— Rice — 191 
— — Hare mu 
—  Giblet _ — 191 
— Pocket — 191 
— Brown . — 192 
 — Mock Turtle — 193 
—————— the Broth 193 
of Fin — 193 
—— Stock for Brown or 
White Fiſh Soups — 193 
— Skate _ 194 
—— Muſcle — 194 
—— Oyker - — 19 
Lobſter — 195 
— Cray Fiſh — 195 
—— without Meat — 196 
—— Maigre — 196 
—— another — 196 
—— Onion — 196 
—— Green Peaſe — 197 
—— another — 197 
— Brown —_ 7 
—— White — 198 
— Peaſe — — 198 
— Turnip — 198 


— rr 


S [feli 


RR D 


Soup (Milk) 
Souſe for Brawn 
— for Pigs Feet, &c. 
Sour Crout 
Soy 
Spaniſh Cream 
Spinach to dreſs 
—— another way 
— Pudding 
Tart 
Spent to chooſe 
—— baked or broiled — 
—— pickled _ 
pickled like Anchovies 239 
Spunge Biſcaits 375 
Stone Cream — 417 
Strawberries preſerved — 411 
Uhm c_—_— Giam 41 I 
Marmalade 411 
Cream 415 
Sturgeon to chooſe 208 
— to boil 
—— to roaſt 
— 0 ſouſe 
o pickle —— 
Suckers to pickle 
- another 


198 
176 
177 
322 
299 
416 
317 
317 
347 
366 
239 
239 
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208 
209 
209 
327 
327 


—— 


— ——ů—ů may 
In — 


— get Pudding — 343 


—— Dumplings with Cur- 
rants — 48 
Sugar 293 
— to clarify | 380 
— firſt dame colic ſ ood 380 
ſecond, called blown 381 
—— third, called feathered 381 
— fourth, called crackled 381 
—— fifth, called carmel 381 
—— Biſcuits 
— Cakes 
— Puffs 
—— Loaf Cream 
Sunderland Pudding 
Suppers of four things 
—— of five 
—— of ſeven 


— — 
— — — 
——ůů — — 


239 


208 


TAN SEW pudding boiled 


| Tongue boiled 


E X. 


Suppers of nine things 
— —— of eleven 

of thirteen — 
— of fifteen 
—_—— of ſeventeen — 
— Of nineteen — 
— — cold 
Sweetbreads roaſted 156 
— fried — 156 
————— white fricaſſee 157 
——— —— brown fricaſſee 157 
— —_ Ragout of . 
——— fd 


103 
107 
111 


117 
118 


119 
120 
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9 — 
—— 


„6 


+ 7d 


— larded — 15 


Sweetbreads and Palates fri- 
caſſèe cc — 
Sweetmeat Cream 
Sweet Pies 

— — Patties 
Syllabubs 


* of Orange Peel — 425 


T. 


— — baked 
Fritters 
Tarts | in general 

of preſerved fru 
T artlets 

Teal roaſted 

Tench to chooſe. 

— to boil 

to roaſt 
—— = to fry 
ſtewed white 
— ſtewed brown 
———-- to {ouſe 

— Pie 
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— pickled 


1437 
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the Udder with forced meat 137 
— ſtewed 137 
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Tongue fried 138 
— to marinate 138 
| potted _ 138 
: Tort Demoy — 364 
Triffe — | 420 
N 139 


A-la-Fricaſſee 
Trout to chooſe 


— boiled 
— fried 220 
— ſtewed 220 


—— broiled 


11:11 


—— to marinate 221 
— do ſouſe 221 
— to collar 221 
— Pie — 340 
Truffles — — 295 
Tur bot to chooſe — 203 
boiled — 203 
— — in gravy 203 
—— Ku Court Bouillon 
with Capers — 203 
—— fried — 203 
— ie. 539 
Torkies to chooſe — 245 
—— to boil — 245 
——— au Bourgeois 246 
——— to ſtew 246 


—— ſtewed with Celery 246 


—— ſtewed brown 247 
——— another way — 247 
A. tO roaſt — 247 
—— —— to roaſt with Oyſters 248 
—— the Italian way 248 


—— with Cray Fiſh 248 
—.— forced 


. 49 
— — ] jelly „ 
——— glazed — 250 
—— haſhed — 270 
Turk's Cake — 376 
Turmerick — — 292 
Turnips dreſſed — 316 
Turtle to dreſs — 201 


— Mock — 156, 160 
| Tuſk Fiſh dreſſed 
10 


EX 


V. 


VEAL, to chooſe — 140 


different pieces 140 


—— boiled — — 140 


— — boiled after the New 
England manner 

— — roaſted 141 

Breaſt ſtewed white 141 


F ſtewed with 


Peaſe or Aſparagus 141 


——— Neck ſtewed with 


Celery — 14142 
Knuckle ſtewed white 142 
— — — ſtewed brown 142 
— — — New England 
way of haſhing white 142 
— Knuckle ſtuffed and 
ſtewed— — 142 
Fillet Rewed — 143 
—— — Fillet au Ragout 143 
— Ragout of a Breaſt 143 
— — A-la- Mode Ny 143 
— Pockets — 143 


2 Harrico of — 144 


Neck a-la-Braize 144 
— a-la-Daybe — 144 
—— Fricandeaux — 145 
— Blanquets — -145 
—— a Leg in diſguiſe 145 
—— to collar a Breaſt 145 
— rolled — 146 


— Shoulder rolled 146 


a Poloe — 146 


RE a Portugueſe Poloe 147 


— 4 Grenade | — 147 
—— Terrine of Griſtles 148 


— Col — 148 


—— — Scotch Collops 148 
——— Scotch Collops, white148 


— — — Cutlets — 149 
— in | HI 149 

- with ſour 
3 — — 149 
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Veal Olives | — 
— Olives i-la-Mode 
— fried with Lemon — 
— to dreſs cold 


—— cold, haſhed — 


—— minced 


—— Breaſt collared, to eat 


cold * DFO 
—— Breaſt in Galantine 


— to pot — 
— marbled 
— in jelly 
— Ham 

— a rich one 
—— Olive Pie 
—— duet Pudding 
Vegetables to dreſs 
in a ſavoury wa 
| Veniſon to chooſe 
— boiled 
—rꝛoaſted 
o dreſs a Breaſt 
Edo ſtew 
to fry 
to pot 
—— the Umbles to dreſs 
Paſty 

verde — 
Vermicelli, to make 
„ 
Pudding 
Verjuice, to make 
Vinegar, common 


1 | || | 


. 
[ | 


"ll 


— of Sugar and Water 
White Wine — 
* of Foul Wine 


. Garlic | 
— Gooſeberry 
— Raiſin 


to boil like Sturgeon 
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Wigs — 
Woodcocks to chooſe 


E K. 
Vinegar of Roſes 


Tarragon 
Elder Flower 
— — in Bal 
Vine-Leaf Fritters 
Violets candied 
rock-candied 
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W. 


WAFERS © 
Walnuts preſerved 
pickled 
Water Souchy 
Wetſtone Cakes 
Whitings to chooſe 
boiled 
broiled 
riet 
White-Pot (Devonſhire) | 
White Caudle — 
Whipt Syllabubs 
Widgeon dreſſed 
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| boiled | 
— — . — 


— od — 
— A.la-Francoiſe 
— in Surtout 
| — haſhed 
— — to pot 
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BOOKS printed for J. WAl TER, at Homer's Head, Charing-Crofs, 


| Juſt | Publiſhed, 
AN Eſſay on the Holy Sacrament of the Lord's Supper, ad- 
dreſſed to the Inhabitants of a populous Pariſh near London, = 
By PETER WALD O, Eſq; of Mitcham, in Surry. 
| | The Fourth Edition; 


Price One Shilling bound, or Ten and Six Pence a Dozen to thoſe who purchaſe 
a Number to give away. 


% A Clergyman, in the Neighbourhood of London, ſo fully approved of the 
above Eſſay on the Sacrament, that, with Permiſſion of the Author, he 
printed a Large Impreſſion at his own private Expence, to diſtribute 
among his Pariſhioners and Friends, | 1 


wy 


A Commentary, Practical and Explanatory, on the Liturgy of 
the Church of England, as uſed on Sundays: including the Athanaſian Creed. 
By the Author of the above Eſſay on the Sacrament. 

The Second Edition, — In One Volume 8vo. Price 5s. bound. 
Let every Man ſtudy bis Prayers, and read bis Duty in bis Petitions. Bp. TAYLos, 


N Unfortunate MO THER's ADVICE to her ABSENT 
DAUGHTERS, in a Letter to Miſs PENNINGTONs 

en By Lady PENNING TON, 

| The Sixth Edition, — Price 25. ſewed. : 


LETTERS ON DIFFERENT SUBJECTS. 
| The Fourth Edition, — In Four Pocket Volumes. Price 1035. ſewed. 
By the Author of An Unfortunate Mother's Advice. 


L ET TE RS on the Improvement of the MIN p, addreſſed 
" to a Young LA. | 1 
I conſider an human Soul without Education, like Marble in the Quarry, which ſhes 
none of its inherent Beauties till the Mill of the Poliſher fetches out the Colours, makes 
the Surface ſhine, and diſcovers every ornamental Cloud, Spot, and Vein that runs 
through the Body of it. Education, after the ſame Manner, when it works upon a 
noble Mind, draws out to View every latent Virtue and Perfection, which without 
ſucb Helps are never able to make their Appearance. ADDISONe 


In Two Volumes. 
By Mrs. CHAPON E. 
The Fifth Edition, — Price Five Shillings ſewed, 


„ oho Uſe of Ladies Schools, 


| AN EDITION, in One Volume, Price Three Shillings bound, 
FTF 
Mas. CHAPONE's LeTTERS ON THE IMPROVEMENT OF THE MIxp. 


MISCELLANIES in PROSE and VERSE: 
The Second Edition, Price 2s, 6d. ſewed. | 
By Mrs. CHAPONE, 
Author of the Letters on the Improvement of the Mind, 
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And neceſſary CAuTIoxs thereon. 


APPEND! x 


MPLETE SYSTEM OF COOKERY. 


king Engliſh Wines, Brandies, &c. &c, 


* 
is 


By CHARLOTTE MASON. 


of that Work; amongſt which are, the beſt Methods of 


Many deſirable Receipts acqu 


REMARKS ON 


CO 


1 O N * 


E r 


OF THE 


1 FP, P E 


O pickle Beef — Page 1 
To pickle Beef, which 
will keep 5 or 6 Months 15d. 


To roaſt Ox Palates — — 2 


To force Hogs Ears — ibid. 
Onion Soup — 3 
Directions for boiling Fiſh ibid. 
General Directions for frying 
N — — ibid, 
To dreſs fried Soals, or flat 
Fiſh, 3 fine and 
"brown — Mid. 
To Creſs Chitkens after the 
Scotch Manner — — 
Cocks'-combs payed ibid. 
Cocks? -combs forced — 11d. 


Livers au Ragout — — ibid. 
Green Gooſe roaſted — 5 


Gooſe au Ragout — bid. 
Mock Turtle of Giblets 7629. 
A Fricaſlee of Pigeons — 6 
Directions to chooſe Eggs 76479, 
Eggs with Sorrel — — 7 
Egg Marmalade — — 224d. 


A Sea Diſh, called 8 bid. 


Jo keep Veniſon ſweet; or 
to improve it when near 
changing .. — — ibid. 


Red Wine Sauce for a Hare 8 


To roaſt Pheaſants — bid. 
Walnut Ketchup — bid. 
White Ketchup — 
Macaroni — — bid. 
To dreſs Macaroni — — 

A Ragoo of Onions — id. 
A Ragoo of Endive — id. 


Peale Rowen pos: „ 
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N D 1 X. 


The French Way of dreſſing 
Peaſe — Page 19 
Chardoons, with Cheeſe — id. 
A Ragoo of Cauliflowers 76:4. 
Cabbage Lettuce forced ibid. 
The true German Way of 
making Sour - Crout, or 
Sour-Cabbage — _— 11 


To pickle Walnuts ro look 


Green — — bid. 


Another Way to * Man- 


oes — l 


3 ; 
To pickle Red Calibage ibid. 


To pickle Fennel — — 13 
A Spoonful Pudding — id. 


Hard Dumplings — id. 
A Scotch 0 Php — ibid. 


Lard Fritters — — 14 
8 . Fritters — — 2d. 
Jumballs — — bid. 
A Veal Florentine — bid. 
To make Snow Apples — 15 
To make a light Seed Cake 
without Butter or Milk 746i. 


To mak? an Engliſh Rabbit 2%. 


A Welck Rabbit — 20d. 


A Scotch Rabbit — id. 


Directions for Brewing — 16 
To make Raſberry Brandy 17 


Lemon Brandy — ibid. 
Orange Brandy — bid. 


Lemon or Orange Brandy — 18 
To boil up Lemon or Orange 
Juice _ — — id. 


Birch Wine ith Raiſins 174. 
To e the Birch- Liquor 26¹4. 
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CONTENT s. 


Birch Wine with Sugar Page 18 
Mead Wine, an excellent Re- 
ceipt, from a Lady — 19 
Another Way to make Mead 20 


To make ſmall Mead — id. 


Clary Wine — — 21d. 
Cowlſlip Wine — 51d. 
To make Currant Wine — 21 
Another . to make Cur- 

rant Wine — — ibid. 


Vino Pontificalo — 


Cherry Wine — 


Orange Wine — Page 21 


Raiſin Wine — — 231. 
Red Raiſin Wine — ibid, 
Gooſeberry Wine ibid, 


Grape Wine — — 23 
Elder Wine — — 
Another very excellent Re- 

ceipt for Elder Wine — ibid, 


ON KITCHEN-POISONS. 


© The Lauro-Ceraſus, or 

Common Laurel — 27 

2. Small Hemlock, or Fools 
Parſley — — 28 


3. Muſhrooms — — 7#big. 
Copper Veſſels — — 29 
Remedy — — — 31 


The Solution or Salt of Led ibid. 
Remarks on the Adulteration + 
of Bread and TIE. — 33 


W — 3 


On Rain-water — — 36 
Snow-water — — 37 
Spring-water — — 144d. 

Stagnant-water — — 33 
Pump- water, eſpecially 
in London — — 764, 


Thames and New - River 
Water — 39 
Methods by which Water | 
map be obtained in its 

greateſt Purity — 
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| 3 — 70 pickle Beef, „ 
AKE a piece of beef, ſtick it all over with garlick and 
1 cloves, ſeaſon it well with ſalt, mace, and all- ſpice, cover 
the meat with vinegar, and turn it every day for a fortnight; as 
the vinegar waſtes, add more; then put it in a ſtew-pot, with 


ſome vinegar and white wine, cover it down very cloſe, ſtew it 


fix hours, if a large piece; add vinegar and white wine to it as 


it ſtews, if neceflary : ſome onions ſhould be ſtewed to eat 


with it. | | 561 
To pickle Beef, which will keep Five or Six Months, 


A round, or any piece of beef. Take out the bones, beat fine 


ſome juniper-berries, nutmeg, mace, cloves, pepper, Jamaica 
pepper, and ſalt, a few bay-leaves (if agreeable,) mix theſe in- 
gredients well together, and ſlice in ſome garlick and eſchalot, 
fub the beef well all over with it in every part ; let it lie in this 


ſeaſoning a week or ten days, in a veſſel for that purpoſe, then 
f es A 
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2 APPENDIX TO THE 


boil ſome of tne beſt white wine vinegar, and when it is cold, puc 
it to the beef, cover it down very cloſe ; if it is to go abroad, 
it muſt be covered with oil, and put into a barrel well hooped, 
the meat, pickle, and ſeafoning, directly when the vinegar is 
poured on it. It may be either roaſted or ſtewed, but ſtèwed 
is beſt ; ſtew the meat and ſome onions cut ſmall a little while, 
and then add ſome white wine, ſome good gravy, a piece of 
butter rolled in flour, ſtir it all together, and ſtew it till the 
meat is tender. Some ſtew the meat and onions in oil before 
the other ingredients are put in; it is reckoned the beſt way, 


To roaſt Ox Palates. 5 

BOIL them till they are tender, blanch them, cut them into ſlices 
two or three inches long; take ſome pigeons, and ſmall chickens 
no bigger than pigeons, draw, truſs, and fill them with force- 
meat, let half of them be neatly larded, ſpit them on a bird-ſpit, 
as follows: a bird, a palate, a ſage leaf, and a piece of bacon ; 
have ready two ſweet-breads cut in pieces, ſome artichoke bot- 
| toms cut in pieces, and ſome oyſters, with ſome blanched cocks'- 
combs, all fried, rub the diſh (if agreeable) with ſome eſcha- 
lots, lay the chickens, pigeons, and what is roaſted, in the mid- 
dle, and lay the other things round them. Make the ſauce for 
them as follows: A quarter of a pint of red wine, a pint of gravy, 
the liquor of the oyſters, an anchovy, a little lemon: juice. and 
a a piece of butter rolled in flour; when it is boiled the thickneſs 
of cream, pour it over the palates into the diſh. f 


To force Hogs Ears. 


TAKE two or three pair of ears, parboil them, or take them 


ſouſed; then take an anchovy, ſome ſage, fome parſley, half a 


pound of ſuet chopped ſmall, ſome crumbs of bread, and a little 
pepper, mix all of them together with the yolk of an egg, 


ſtuff them, and fry them in freſh butter, till they are of a light 
brown, then pour away-all the fat, and put to them half a 

pint of very rich gravy, a glaſs of Madeira, three tea-ſpoonfuls 

of muſtard, a little bit of butter rolled in flour, a ſmall onion 
whole, and. a little pepper; cover them cloſe, and ſtew them 

very gently for half an hour, ſhake the pan often ; when they 

are enough, take them out, and pour the ſauce over them, but 
flirſt take out the onion: to improve the diſh, the meat may 
Boy N « 
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be ſliced from the feet, and added ; 
it a proper flavour. 


: 


EE en FF | 
WIEN it is taken off the fire, have ready the yolks of two 
eggs beat fine, and half a ſpoonfu] of vinegar z mix it with ſome 
of the ſoup, and ſtir it by degrees into the tureen of ſoup ; it 


muſt be mixed very well, or it will be apt to curdle : it is a great 


addition, but the ſoup is very good without it. 


Directions for boiling Fiſh, 
ALL kinds of fiſh ſhould be boiled in hard water, as it adds 
a firmneſs. to it, and not put in till the water boils ; there ſhould 
be -horſe-radiſh and ſome ſalt boiled in the water with all 
fiſh, except mackarel; with them ſhould be put ſalt, fennel, 


parſley, and mint. Care ſhould be taken to boil the fiſh well, 
but not to let it break, | | 


General Directions for frying Fiſh, - 


AFTER it is well waihed, it muſt be well dried with a 


cloth ; flour it, and then put into the frying-pan as much lard, 
or beef dripping, as will cover the fiſh (but lard is beſt) ; it muſt 


boil before the fiſh is put in, that is, when it has done hiſſing; 


let it fry quick, it ſhould be of a light brown, not too dark a 
colour; if there is oecaſion, turn it with the ſlice ; when it is 


done, take it up and lay it upon a coarſe cloth in a diſh to 
drain; it may be rubbed over with a feather dipped in the yolk 


of an egg, and then rolled in crumbs of bread and flour mixt, 


or in a batter mixed up with ale and flour; either way is an 


addition to the fiſh. 5 


To dreſs fried Soals, or flat Fiſh, delicately fine and brown," 


TAKE the yolk of two eggs, or more, according to the 


quantity of fiſh you have to dreſs, let them be beat fine, and then 


put them in a wide diſh; then toaſt a bit of bread and grate it 


very fine through a grater, take your fiſh and dip in the yolk 


of the eggs; if they be flat fiſh, the belly part only will be ſuf- 

ficient. to dip; then ſprinkle on a little of the grated bread, and 
put your fiſh into the pan; there will be a fine brown cruſt, 
and your fiſh free from being greaſy. 1 
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To dreſs Chickens after the Scotch Manner. 
SINGE the chickens, waſh, and then dry them in a clean 
cloth, cut them into quarters, put them into a ſauce-pan, with 


juſt water enough to cover them; put in a little bunch of par- 


ſley, a little chopt parſley, and a blade or two of mace, cover 
them cloſe down; beat up five or fix eggs with the whites, and 

when the liquor boils, pour the eggs into it; when the chickens 
are enough, take out the bunch of parftey, and ſend them to 
table with the liquor in a deep dith ; they muſt be well ſkim- 
med while they are doing. et 


Cocks*-combs preſerved. 
CLEAN them well, and put them in a pot with ſome melted 
bacon, half an hour after add to them an onion ſtuck with 
cloves, a little vinegar, ſome pepper, fome bay ſalt, and a lemon 
Aliiced; when the bacon ſticks to the pot, put them into the 
pan they are to be kept in; put a piece of linen cloth over them, 


and over that pour clarified butter to keep them from the air; 


this is proper to be done in a place where a quantity are not ea- 
| fily got: they make a pretty little diſh for the corner of a table, 
|  Cocks'-Combs forced. 1 5 
HALF boil the cocks'-combs, and open them with the point 
of a knife at the great end, then take the white of a middling 


fowl, as much beef marrow and bacon cut ſmall, and beat 


fine in a marble mortar, ſeaſoned with grated nutmeg, ſalt, 
and pepper, mixed up with the yolk of an egg well beat up; 


fill the cocks'-combs, and ſtew them gently in ſome rich gravy | 
for half an hour; beat up the yolk of an egg in a little gravy, | 


and ftir it well in, and ſeaſon it with ſalt; add ſome freſh and 
pickled muſhrooms,” _ | | 
Wy  Livers au Ragout. . 

TAKE the liver of a turkey, and the livers of fix fowls, 


| glean them, and take particular care not to break the galls, for 


if they are bitter, the diſh will be ſpoiled ; throw them into 
cold ſpring water, and then put the livers of the fowls into a 
ſauce- pan, with rather more than a quarter pint of gravy, 4 
ſpoonful of good ketchup, a ſpoonful of pickled muſhrooms, 2 
piece of butter well mixed in flour, and ſome ſalt and pepper; 
| ſtew them gently ten or twelve minutes: broil the yy 

| 850 wer 
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liver nicely, lay it in the middle of a little diſh, put the ſtewed 


livers round it, and pour the fauce over. 


' Green Gooſe roafted. 


A green gooſe will not take more than three quarters of an 


hour at the fire. Unleſs it is particularly liked, it is not uſual 


to put any thing into it but a little pepper and falt, a little gravy 
in the diſh, and ſome in a boat. There muſt be green ſauce in 
another boat, made as follows :—About half a pint of veal broth, 


the juice of an orange or lemon boiled up for ſix or ſeven mi- 
nutes, then put in ſome juice of ſorrel, enough to make it green, 
and juſt boil it up; ſtir it all the time for fear it ſhould curdle, 


which it is apt to do, and it ought to be very ſmooth, 


. 3753 a: 
BREAK the breaſt- bone of the gooſe, and make it quite flat; 


when it is iKinned, dip it into boiling water; ſeaſon it with pep- 
per, ſalt, and a little mace beat to powder, lard it, and then 


flour it all over; take near a pound of beef ſuet, put it into 
a ſtew-pan, according to the ſize of the gooſe, when melted, 
and boiling hot, put in the gooſe; when it is brown all over, 
add to it a quart of beef gravy boiling hot, a bunch of ſweet 


| herbs, a blade of mace, a few cloves, ſome whole pepper, two 


or three ſmall onions, and a bay-leaf; cover it very cloſe, and 


let it ſtew very ſoftly ; an hour will do it if a ſmall one, if a 


large one it will take an hour and a-half. Make a ragout for 
it as follows :—Some turnips and carrots cut as for a harrico of 


mutton, and ſome onions, all boiled enough, half a pint of rich 
beef gravy ; put them all into a ſauce-pan, with ſome pepper, 
ſalt, and a piece of butter rolled in flour, let them ſtew a quar- 


ter of an hour; take the gooſe out of the ſtew-pan when done, 


drain it well from the liquor it was ſtewed in, put it i 


and pour the ragout over it. 


r Tarth-of Giblats,: 7 oh: 
LET them be ſcalded, picked, and cut as for ſtewing, 
put them into a ſtew-pan, with two pounds of lean beef, 


four pounds of crag of veal, juſt cover them with water, 


ſkim them very clean, and let them boil up; then put in 


fome winter ſavory, ſweet marjoram, and a little ſweet baſil, 
beat very fine, three ſmall round onions, a little thyme 
chopped very fine, two carrots, if ſmall, or only one if 
'arge, and two turnips, a little all-ſpice, mace, and cloves, all 
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beat very fine ; let them ſtew till they are tender, covered very 
cloſe ; ſtrain them through a fieve, waſh them clean from the 
other ingredients in ſome warm water ; put a piece of butter into 
a ſtew-pan, melt it, and ſhake in as much flour as will thicken it, 
ſtir it till it is ſmooth. then put in the liquor, keep ſtirring it 
all the time it is pouring in, or it will be in Jumps, and then 
muſt be ſtrained through a ſieve; put in a pint of Madeira, ſome 
chyan pepper, and ſome common pepper and ſalt, ſtew it about 
ten minutes; then put in the giblets, with the juice of a lemon, 
and let them ſtew a quarter of an hour; then be ready to put 
in a few forced-meat balls, and a few egg balls, made as fol- 
lows :—Boil ſome eggs hard, fix or eight, take out the yolks 


and put them in a mortar, beat them, and then add a ſpoonful | 


of flour, and the yolk of a raw egg, beat them all together till 
ſmooth, and roll them in little balls, ſimmer them in boiling 
water, and put them into the tureen to the giblets, juſt before 
they are ſent to table. 


with the giblets juſt before they are taken out of the ſtew- pan 
the laſt time, e | Wo Ds 


<! ; A Fricaſſee of Pigeons. 

_ CUT the pigeons into four, put them in a ſtew-pan, with a 
pint of red wine, and a pint of water, according to. the number 
of pigeons ; this will be enough for {1x or eight, but firſt ſeaſon 
them with ſalt and pepper; put into a ſtew-pan the wine and 
water, a blade of mace, an onion, a bundle of ſweet herbs, and 
a piece of butter rolled in flower, cover them cloſe, and let them 
ſtew very flowly till they are tender, then take out the pigeons, 
put them over a chafing-diſh to keep hot, take likewiſe out 
the mace, onion, and ſweet herbs; have ready the yolks of 
two or three eggs, beat very ſmooth, with ſome nutmeg grated, 
put them into the ſauce, keep them ſtirring till it is thick, but 
do not let them boil or ſimmer, for fear of curdling ; when 
the ſauce is fine and thick, pour it over the pigeons ; have 


ready ſome ſlices of bacon toaſted, and fried oyſters, ftrew 


the oyſters over the pigeons, and lay the bacon round, 


Directions to chooſe Eggs. 


PUT the great end of the egg to the tongue, if it is warm, it 


is new; if cold, it is ſtale. If eggs are put into a pan of cold 
| mo 9s ot er, 


The livers ſhould not be done with the | 
giblets at firſt, but boiled in water, by themſelves, and put in 
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water, when new, they will fall to the bottom; if ale or addled, 
they will ſwim at the top. 


Eggs with Sorrel. | 
BOIL ſome ſorrel, and ſtrain it very well from the water; put 
the ſorrel in a ſauce-pan with a large piece of butter, ſhake it 
round till it is melted, and the forrel very hot; have ready ſome 
toaſts cut with three corners, and fried of a light brown ; 
poach ſix eggs, three hard three ſoft, lay the ſorrel in a diſh, 


the ſoft eggs upon it, the hard between, and ſtick in the 
toaſts here and there. 


Egg Marmalade. 

TAKE the yolks of a dozen or two of eggs, according to the 
quantity wanted ; if twenty-four, a a pound of the beſt moiſt 
| ſugar muſt be clarified, then add to it a ſpoonful of orange- 

flower water, one ounce of blanched or pounded almonds, 
ſtir them together over a very flow charcoal fire one way, till 
it comes to a conſiſtency, then put it into cups or tins. This 
marmalade, mixed with almonds beat fine, orange or lemon peel, 
and citron, will make into all ſorts of ſhape. 


OE A'Sea Diſh, called Chouder. 
' SLICE off the fat part of a belly piece of pork, and lay "a - 
on the bottom of a kettle, lice ſome onions, and mix them — 0 + Il 
all kind of ſweet herbs, ſtrew them upon the pork ; take a very + ,? 
freſh cod bone and ſlice it, flour it, and then ſtrew over it ſome 
pepper and falt; put a layer of cod upon the pork, and then a 
thin layer of pork, and on that a layer of biſcuit, and ſo on a 
layer of each, till the kettle is near full, or within four or fiye 
inches; pour in about a pint and a half of water; cover it with 
paſte, faften down the top of the kettle very tight, put it on 
a flow fire about four hours, ſupplying the top of the kettle with 
hot wood embers; when it is taken up, let it be well ſkimmed, 
then lay it in a diſh, pour in a glaſs of hot Madeira wine, with 
a little Jamaica pepper, ſome ſtewed truffles, morells, and 
oyſters ; lay the paſte over it, which ſhould be a little brown. 


To keep: Veniſon. Hauer 
or to improve it when near changing. 
IE the . is very ſweet, only wipe it very well with a 
A 4 | cloth, 
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cloth, and hang it in a thorough air; if it is to be kept any 
time, dry it well with cloths, and rub it all over with ginger 
beat to a powder, and hang it likewiſe in a very airy place, If 


it is muſty or changed, waſh it clean with warm water, and 


then with warm milk and water; it muſt then be dried very 
well with cloths, and rubbed with ginger, and wipe it very clean 
before it is drefſed, | 10 | 

: Red Wine Sauce for a Hare, 

BOIL half a pint of red-wine, and a quarter of a pound of 


ſugar, to a ſyrup; it muſt be ſet oyer a ſlow fire to ſimmer for half 


an hour, 3 
1 DIY To roaſt Pheaſants. 

THEY muſt be kept at a diſtance from the fire ; flour them, 
and baſte them often with butter; half an hour will roaſt them 
at a good fire. For ſauce, gravy and bread ſauce. When 


they are roaſted, ſtick ſome feathers on the tail. Pheaſants 


may be larded. 


Malnut Ketchup.” 


Pound walnuts in a mortar, ſqueeze out the juice, let it 
ſtand to ſettle, pour off the clear; to every pint add a pound 
of anchovies z of mace, cloves, and Jamaica pepper, each half a 
2 an ounce; boil all together till the anchovies are diſ- 


olved, then ftrain it off, put ina good handful of eſchalots, and 
boil it up again; to every quart of this liquor, put half a pint 


of vinegar. It will keep for years, and two or three ſpoonfuls, 


4 { 


in melted butter, makes excellent fiſh ſauce, 


TAKE one quart of white wine, one pint of elder vinegar, 
and one quart of water, half a pound of anchoyies with their 


White Ketchup. 


pickle, half a pound of horſe-radiſh ſcraped, one ounce of 
eſchalots bruiſed, one ounce of white pepper bruiſed, one ounce _ 


of mace, a quarter of an ounce of nutmegs cut in quarters, 
boil all together till half is conſumed, then ſtrain it off; when 


or to put into melted butter, 


it is cold, bottle it for uſe, It is proper for any white ſauce, 


#3 » 


= Tn | Macaroni, 0 © | 
NAPLES is the beſt market. It is made of wheat flour, 


the produce of Italy only; no other wheat is ſo hard for the 


purpoſe. =» | 


To 
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| To dreſs Macaroni. 


BOIL a quarter of a pound of macaroni in a quart of milk 
till it becomes tender, put it into the diſh in which it is to be 


ſent to table ; ſcrape Cheſhire cheeſe over it, and brown it with . 


2 ſalamander, 
A Ragoo of Onions. 


TAKE a pint of {mall onions, peel them, and take four 


large ones and cut them very ſmall; put a quarter of a pound of 


good butter in a ſtew-pan, when it is melted and done hifling, 


throw in the onions, fry them till they are a little brown, then 
ſhake in alittle flour, and ſhake them round till they are thick; 
throw in a little ſalt, a little beaten pepper, a quarter of a pint 


of good gravy, and a tea- ſpoonful of muſtard, ftir all together BY 
when it is well flavoured and of a good thickneſs pour it into 


a diſh, and garniſh it with fried crumbs of bread : they make a 
pretty little diſh, and are very good. 


A Ragoo of Endive. 
TAKE three or four heads of the whiteſt endive, put them 


in falt and water for two or three hours; cut off the green 


heads from a hundred of aſparagus, and chop the reſt ſmall as far 
as they are tender, lay them alſo in ſalt and water; take three 
or four heads of celery, waſhed and ſcraped clean, and cut in 
pieces two or three inches long, put them in a ſauce-pan, with 
three or four blades of mace and ſome whole pepper tied in a 
rag, with a pint of water, ſtew it till it is quite tender, then 
put in the aſparagus, ſhake the ſauce-pan, and let it fimmer 


till the aſparagus is done; take the endive out of the water, 


drain it well, leave one head whole, and pull the others leaf 
from leaf; put them into a ſtew- pan with a pint of whits wine, 
cover the pan very cloſe, and let it boil till the endive is enough, 


then put in a quarter of a pound of butter rolled in flour, 


cover it cloſe, but ſhake the pan; then take up the endive, put 


the whole head in the middle of the diſh, lay the celery and 


| aſparagus round it with a ſpoon, and the leaves of the endive 
over that, and keep it hot; pour the liquor into the ſtew- 
pan, ſtir it all together; have ready the yolks of two eggs beat 


up with ſome cream, put in a little ſalt, ſome grated nutmeg, 


mix this well with the ſauce; keep it ſtirring one way till it 
is thick, pour it over the endive, and ſend it to table. 


3 8 Peaſe 
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Peaſe ftewed. 
THE peaſe muſt be very young, and freſh gathered; 


take about a quart, put them into a ſmall ftew-pot, with a 


bunch of ſweet herbs, ſome parſley cut very fine, a quarter of 
a pint of boiling water, ſome ſalt, nutmeg, and a little lump of 


ſugar, cover them very cloſe, and let them ſtew very gently 
half an hour, then pour in a quarter of a pint of * cream, 
| and let it boil up. 


The French Way of dreſſing Peaſe... | 


JO a quart of peaſe cut two cabbage le:tuces ſmall, (ſome 


prefer Sileſia) cut a large Spaniſh onion, or two ſmall ones, 
into very thin ſlices, put them into a very ſmall ſtew- pot, with 
| half a pint of water, ſome ſalt, alittle pepper, a little mace beat 


fine, and ſome grated nutmeg, coyer them very cloſe, and ſtew 
them a quarter of an hour, then put in a ſpoonful of ketchup, a 


quarter of a pound of butter rolled in flour, ſhake the ſauce- pan 5 


well round; and when the peaſe are enough, turn them i. into the 
di. It is proper for a ſide diſh, 8 


Chardoons, with Clerks” 
STRING and cut them an inch long, put them into a 


fees with red wine, ſeaſoned with pepper and ſalt, ſtew 


them till they are tender, put in a piece of butter rolled in 
flour, and when of a proper thickneſs, pour them into a diſh; 


ſqueeze the juice of an orange into the ſauce, and ſcrape over 


them ſome Parmeſan or Cheſhire cheeſe, and then brown them 
with a cheeſe iron, but not of too high a colour. i 


A Ragos of Cauli flowers. 


TAKE two ſmall or one large 8 them as 
* pickling, ſtew them till they are enough in a rich brown 


cullis, ſeaſoned with pepper and ſalt, put them in a diſh, and 
pour the cullis over them; boil ſome 3 of the. cauliflower 


very white and lay round them. 


S e Lettuce act ; 
TAKE a middling cabbage. lettuce, cut the alk Kat at the 
bottom, half boil it, and ] tit be well drained from the water, 


parboil it, cut out the heart, but let the outſide leaves be whole; 
cut the ne into a DIFFS, PREM it into a > ANY ch wok: A 


0 
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bread, and the yolk of a hard egg cut ſmall, mix it all together, 
and when it is quite hot, put it into the middle of the lettuce, 
which is left whole; tie it up, and fry it till it is enough; then 


take it up, untie it, hack firſt put ſome ſtewed peaſe, or aſparagus | 
cut like peaſe, and ſtewed, into the diſh ; put the lettuce in the 
middle, the peaſe or aſparagus round it, and between ſome arti- 


choke e fried and cut in two. 


The true German May of making Sour-Crout, or Sour- 
Cabbage. 


TAKE white cabbages and clean them well from all the 
green and ſuperfluous leaves; cut through the middle, and take 
the hearts out; cut and ſlice the cabbages as ſmall as poſſible, 


but cut them no longer than they are perfectly nice and fine. 
Rub the inſide of the caſk well with yeaſt, it will help to ſour 


the cabbage, and prevent the ſalt liquor from running out. 


When there is a quantity cut, (not all which is to be done) 
ſpread it upon a dry table, ſalt it moderately, and roll it well. 
Do not pull too much at a time, as 'it cannot be worked 


through ſuffciently; ; ſtrew a little coriander ſeed over it, if 
agreeable, Put it into the caſk, and preſs it down very hard; 
repeat this till the caſk is quite full; cover it with vine 
leaves, put a dry cloth over them, and leave it till next morning, 


then put on the head of the caſk over the leaves and cloth, 


and put a very heavy weight upon it, to keep it quite cloſe. 
October is the proper time to do it; it will be fit to eat in two 
months. When the cabbage is taken out to dreſs, be careful 
to take off all that looks whitiſh ; it is not good till it' begins 


to grow yellow; the deeper the cabbage lies, the finer and 


better it will be. When what is wanted is taken out for one 
drefling, cover the cabbage with vine leaves, as long as they 
can be got, and when they fail, with a dry cloth. Take great 
care the ſalt liquor does not run out, if it does, the cabbage will 
infallibly ſpoil. Boil the cabbage with a good deal of butter 
in a well-tin'd veſſel; put no more water than juſt enough 
to cover it, with a ſheet of paper over it, and let it boil till 


ſufficiently done. 
To Pickle Walnuts to look Green. 


TARE the largeſt double walnuts, pare them very thin, and 


put them into a tub of ſpring water as they are pared, put to 


them, | 
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them, if two or three hundred of nuts, a pound of bay ſalt; leave 


them in the water four and twenty hours, then put them into 


a ſtone jar, a layer of vine leaves and a layer of walnuts ; fill it 


up with cold vinegar, and when they have ſtood all night, pour 


the vinegar from them into a copper, with a good quantity of 
bay ſalt, ſet it upon the hre and let it boil, then pour it hot on 
the nuts; tie them over with a woollen cloth, and let them ſtand 
a week, then pour that pickle from them, rub the nuts clean 
with a piece of flannel], and put them again into the jar with 
vine leaves as before mentioned ; boil freſh vinegar; to every 
gallon of vinegar, four or five pieces of ginger, a quarter of an 
ounce of cloves, a nutmeg ſliced, a quarter of an ounce of mace, 
the ſame of whole black pepper ; pour the vinegar boiling hot 
upon the walnuts, and cover them with a woollen. cloth; let it 


ſtand four or five days, and repeat the ſame four or five times 3 
when the vinegar is cold, put in half a pint of muſtard- ſeed, a 
ſtick of horſe radiſh ſliced, tie them down cloſe with a bladder, 
and then with a leather; they will be fit to eat in three weeks; 
if they are deſigned to be kept, the vinegar muſt not be boiled, 

but then they will not be ready under fix months, 0 


Another Way to pickle Mangoes. 


' TAKE out the ſeeds of either melons or cucumbers, wipe 
them quite dry, fill them with myſtard-ſeed, a little garlick, 


two cloves of eſchalot, nutmeg and ginger ſliced, ſome mace, 


whole pepper, and cloves, with a little ſalt ; then tie or ſew on 
the piece, put them into. a jar with cold yinegar (enough to 
cover them) and a good quantity of made muſtard, a handful _ 


of ſalt, and two or three bay leaves ; let them ſtand nine days, 
then boil up the pickle and pour it on the mangoes; on the 


third day, boil it up again and pour it on the mangoes, let them 


ſtand to be cold, and then tie them down cloſe. If they are 


liked green, they muſt be done juſt before they are uſed : put 
them into a braſs or bell-metal pot, and let them ſcald over the 
fire till they are of a fine green, but be ſure not to let them 


boil. | Re | 
To pickle Red Cabbage. 


TAKE two red cabbages, half a peck of French beans, fix 
ſticks, with ſix cloves of garlick tied on each of them, and two 
cauliflowers ; .waſh them well, and give them one boil ; drain 


them on a ſieve, and lay them out by every ſingle leaf 5 


tal 
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table or drefſer, put them in the ſun, or in a flow 
and let them be as dry as it is poſſible. 
The Pickle. 

Take half a pound of muſtard-ſeed, waſh and lay it to dry, 

when it is very dry, bruiſe half of it; take a quarter of a pound 
of ginger, cut it in pieces, ſalt it, and let it ſtand a week; take 
an ounce of pepper, with a gallon of the beſt vinegar, and a 
handful of ſalt, boil them, and let them ſtand till they are cold; 
lay in a jar a raw of cabbage, a row of beans, and cauliflowers, 
and throw between every row the muſtard-ſced, fome Jamaica 


13 


oven, to dry, 


pepper, ſome black pepper, ſome ginger; mix an ounce of tur- 
merick powdered, put in by degrees alſo the muſtard- ſeed which 


was not bruiſed, pour over the vinegar when all the other in- 


gredients are in; cover over the jar with bladder and leather as 


uſual. It is better the ſecond year than the firſt, 


5 To pickle Fennel. 
TAKE ſome ſpring 


when it is of a fine green dry it on a cloth; when it is cold 
put it in a glaſs, with ſome nutmeg and mace, fill it with cold 
vinegar, and put a bit of green fennel at top; cover 


it, as other 
pickles, with a bladder and leather. _ e 
| A Spoonful Pudding, - 

A ſpoonful of milk, a little nutmeg, ginger, and ſalt, a 


ſpoonful of flour, an egg; mix it well all together, and boil it 


in a pudding diſh, | 
LR ERS Hard Dumplings. 


MIX ſome flour with mild ſmall beer, or water, and a 
little ſalt, as for paſte ; roll them in balls rather bigger than an 


egg, when the water botls put them in ; half an hour will boil 


them; currants may be added ; they are good, boiled with beef. 


They are eat either with cold or melted butter. 


= A Scotch Dumpling. 

MAKE a paſte of oatmeal and water, put in the middle of it 
a haddock's liver, ſeaſon it well with 

it in a cloth; it cats very well, 


water, and when it boils put in the fen- 
nel tied in bunches, with ſome ſalt; do not let it boil, but 


pepper and ſalt, and boil 
Tard 
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Lard Fritters. 
A handful of flour, as much lard, nine or ten eggs well beat 


and ſtrained, ſome cloves, mace, nutmeg, and ſugar, beat fine, 
ſtir all well together; fry them quick, and of a fine light brown. 


8 yringed Pritters. 
TOa pint of water, add a piece of butter the ſize of a large 


egg, ſome preſerved lemon-peel, criſped orange-flowers, and 
ſome green lemon- peel grated, put them in a ſtew-pan over | 


the fire, and when they boil throw in ſome fine flour; keep it 

ſtirring, and by degrees put in as much flour as will make the 
| batter thick enough; take it off the fire, ſtir in two Naples 
| biſcuits crumbled, an ounce of ſweet almonds, three or four 
bitter ones, pound them in a mortar, mix it with eggs well 
beat, till the batter 1s thin enough to be ſyringed ; let the but- 
ter be boiling hot in the frying-pan, and ſyringe the fritters 
into it; fry them of a good colour. They make a pretty ſide 
diſh, —Or, a ſheet of writing paper may be rubbed with butter, 
and the fritters ſyringed in whatever ſhape is moſt agreeable ; 


if the butter is very hot, and the paper turned upwards, the 
fritters will eaſily drop off; when * are Tous oy may be 


ſtrewed with ſugar and glazed. 


Jumballs. 


TARE a pound of fine flour, and a Wend of fine powder 
ſugar, make them into a light paſte with whites of eggs beat 


fine; add half a pint of cream, half a pound of freſh butter 
melted, and a pound of blanched almonds well beat 3 knead 
them all together thoroughly, with a little roſe-water, and cut 
cout the jumballs in a variety of figures; either bake them in a 
entle oven, or fry them in freſh butter; they make a pretty 
Ade or corner diſh ; melt freſh butter with a ſpoonful of moun- 
tain, and ſtrew fine ſugar over the diſh. . 


A Veal Florentine. 


MINCE two veal kidneys with their fat, very EY a few 


currants, with the yolks of four or five eggs boiled bard and 
chopped ſmall, a pippin cut fine, ſome crumbs of bread, ſome 
. candied lemon-peel cut ſmall, ſeaſoned with nutmeg, cloves, 
ſalt, mace, a little mountain, "and ſome orange-flower water; 
lay ſome puff paſte at the bottom of the diſh, put in the flo- 

rentine, 
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rentine, and cover it with puff paſte : it muſt be baked in a 
flow oven. 
To make Snow Apples. 
TAKE ſix Ormand pippins, ſcoop cut the cores, fill them 


with quince marmalade; ftew them tender in half a pint of 
ſpring water, with ſome ſugar, lemon- peel, and a little more 


marmalade ; put the apples with the liquor in the diſh, take 


the whites of fix eggs beat to ſnow, orange-flower water and 


ſugar to the taſte ; cover the apples with the ſnow, and bake 
them half an hour. 


To make a light Seed Cake without Butter or Milk. 
TAKE the yolks of fix eggs, leaving out the whites of three, 
let them be beat well for half an hour; then put in fix ounces 
of powdered loaf ſugar, mix it well with the eggs, and then 
put in ſeven ounces of flower and a few carraway ſeeds ; ſtir the 
whole well together, and put it into a pan or diſh for baking; 
if the oven is thoroughly hot, half an hour will bake it; the 


moment it is taken out of the oven turn it out of the pan, and = 


let it remain up- ſide down till it is quite cold. 


N. B. For a leſs rich cake, four ounces of ſugar will be 


ſufficient, and put in eight ounces of flour. If care is taken i in 
the baking, a nicer and finer cake cannot be made. 


To make an Engliſh Rabbit. 


CUT a lice of bread, toaſt it, and ſoak it in red wine, put it 
before the fire; cut ſome cheeſe in very thin ſlices, and rub 


ſome butter over the bottom of a plate, lay the cheeſe upon 
it, and pour in two or three ſpoonfuls of white wine, and a 
little muſtard ; cover it with another plate, and ſet it on a chaf- 


_ Ing-diſh of coals two or three minutes, then ſtir it till it is 


well mixed; when it is enough lay it upon the bread, and 
brown it with a ſalamander. 


A Welch Rabbit. 


TAKE a flice of bread and toaſt it on both ſides ; ; toaſt 2 


flice of cheeſe on one fide, lay it on the toaſt, and with a hot 
ſalamander brown i it, and rub ſome muſtard over it, 


A Scotch Rabbit. 
TOAST a flice of bread of a fine light brown on both ſides, 


butter it; toaſt a flice of cheeſe on both hides, and put it on 
the bread, | 
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Directions for Brewing. 8 
IHE proceſs of brewibg is as follows: — After the malt is 
ground, it ought to ſtand four or five days, and care ſhould be 
taken it is very clean. The ingredients being ready, the 
water muſt be made to boil very ſpeedily, and while boilin 
with the greateſt violence, the fire muſt be immediately damped 
or put out; when the height of the ſteam is over, the water is 
put into the maſhing- tub to wet the malt; then ſo much be- 
ing poured out as to make it of a conſiſtence ſtiff enough to be 
maſhed ; let it ſtand thus a quarter of an hour covered over, af- 
ter which, another quantity of the water is added, and maſhed, 
as before ; let it ſtand, and then add the whole quantity of 


water, as the liquor is intended to be ſtrong or weak; maſh it 


well, cover it, and let it ſtand for two or three hours,” more 
zor leſs, according to the ſtrength of the wort, or difference 


of the weather; then let it run into the receiver; and maſh 


again for a ſecond wort, in the ſame manner as for the firſt; 
only the water muſt be cooler, and it muſt not ſtand above 
half the time. The two worts being mixed together, the 


quantity of hops that is deſigned may be added, and the liquor 


put into the copper, which being cloſely covered up, let it boil 
gently for the ſpace of an hour or two; then let the liquor 


into the receiver, and the hops ſtrained from it into the coolers. 


When cool, the barm or yeaſt is applied, which done, it is 
left to work or ferment till it is fit to tun up. 


For ſmall beer, there muſt be a third maſhing ; the water 
muſt be near cold, and not to ſtand above three quarters of an 
hour; to be hopped and boiled at diſcretion, For double ale 


or beer, the two liquors coming from the two firſt maſhings 

muſt be uſed as liquor for a third maſhing cf freſh malt. For 
fine ale, the liquor thus brewed is farther prepared with mo- 
lafſes, inſtead of yeaſt or barm ; ſome uſe Caſtile ſoap, others 


an eſſential oil of barley, others a quinteſſence of malt, others 


of wine, and others the ſal panariſtus. 
For middling ale, a quarter of malt will make an hogſhead, 


and one of ſmall beer; or it will make three hogſheads of good 
ſmall beer, allowing eight pounds of hops; this will keep all 


the year; or it will make twenty gallons of ftrong ale, and 
two hogſheads of ſmall beer that Si keep all the year. 

If the ale is to keep a great while, allow a pound of hops 
to every buſhel of malt; if to keep ſix months, five pounds 
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tb a hogſhead, and the ſofteſt and cleareſt water that can be 


got. 


2 2] 
two hogſheads of 


or ſtrong october, five quarters of malt to three hogſheads, 
and twenty-four pounds of. hops ; this will afterwards make 
good keeping ſmall beer, allowing five pounds 


of hops to it. 


In managing t 


he veſſels for the preſervatioti of beer, they 


muſt not be at one time ſcalded and at another waſhed with 
cold water: ſome rub them with hop- leaves that come from 


the wort, and then rinſe them again; then being dried in 


the air and headed, they take a long piece of canvats, and dip- 
ping it in brimſtone, make ſortie matches of it, adding a few 
coriandef feeds, and ſet it on fire; ſome open the bung and let 


the match burn in the veſfel, keeping in as much as poſſible of 


the ſulphuteous fume by laying the bung lightly on, and when 


TAKE two q 


. 


bpened the caſk will be very ſweet. 


the match is burnt ſtop all cloſe for a little time; and 


To make Raſberry Brandy. 


uarts of brandy and a pint of water; put it in 


when 


a mug large enough to hold that and four pints of raſberries; 


put in half a pound of loaf ſugar, and let it remain for a week, 
Cloſe covered; then take a piece of flannel with a piece of 


holland over it, and let it run through by degrees—it may 


be racked into other bott 


fuperfine. 


TO one gallon of 


Lemon Brandy: 


les a week after, and then it will be 


brandy, put five quarts of water; two 


dozen of temons, two pounds of the beſt ſugar, and three pints 


of milk ; pare the lemons very thin, and lay the peel to ſteep 


in the brandy twelve hours; ſqueeze the lemons upon the ſugar, 


then put the water to it; and mix all the ingredients together; 
boil the milk, and pour it in boilin 
four hours, then ſtrain 


it through, _ 
3 „% 
+ PUT the chips of eighteen Seville oranges into three quarts 


g hot; let it ſtand twentys 


of brandy, and let them ſteep a fortnight, in a ſtone bottle cloſe 
ſtopped; boil two quarts of ſpring water with a pound and a half 


of the fineſt ſugar, near an hour, very gently ; clarify the water 
and ſugar with the white of a 


n eg 
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g. then {train it through a 


jelly- 
| bag, 
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bag, and boil it near half away; and when cold ſtrain the brandy 


into the ſyrup. Fel, | 
Lemon or Orange Brandy. 


| TAKE the peels of fix lemons or oranges, ſteep them in 


one quart of brandy ; add to it one pint of water, with two 
ounces of double refined ſugar ; it muſt be diſſolved in the 


water; then ſtrain it through a muſlin or flannel, and bottle 


it for uſe. e | 5 
To boil up Lemon or Orange Fuice. 

TO a pint of orange juice, half a pound of ſugar; to a 

_ pint of lemon juice, a pound of ſugar; let it ſimmer over the 

fre, and ſcum it well ; bottle it, and put a little brandy 


over it. 5 | 

5 Birch Wine with Raiſins, 

TO an hogſhead of birch-water, take four hundred of Ma- 
laga raiſins, pick them clean from the ſtalks, and cut them 
ſmall, then boil them in the birch-liquor an hour at leaſt ; 
ſcum it well, and let ir ſtand till it is as warm as cow's milk ; 
then put in the raiſins, and let it ſtand cloſe covered, ſtirrin 
it well four or five times every day ; boil all the ſtalks in a gal- 
| Jon or two of birch- liquor, which, added to the other when 
almoſt cold, gives it an agreeable roughneſs. Let it ſtand ten 


days, then put it in a cool cellar, and when it has done hif- 


ſing in the veſſel, ſtop it up cloſe ; let it ſtand at leaſt three 
quarters of a year before it is bottled, | 


=» To procure the Birch-Tiguor. 
TIT ſhould be taken in the month of March from the birch- 


- tree, while the ſap is riſing, before the leaves ſhoot out ; holes 


muſt be bored in the body of the tree, and foſſets put in, 
which are generally made of the branches of elder, the pith 
being taken out the tree may be tapped in four or five places 
at a time, and by that means ſave from many trees ſeveral gal- 
lons every day; the bottles in which it drops muſt be corked 
_ cloſe, and roſined or waxed, but it ſhould be uſed as ſoon as 

Rs. GE; Fl 9 


: Birch Wine with Sugar. 

IO every gallon of birch-liquor put two pounds of good 

ſugar ; let the liquor boil half an hour, and ſcum it well be- 

fore the ſugar is put in, for it muſt boil no longer after the 

fſlugar is in, than while ſcummed; then put it through a 2 
| 1 N eve 
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ſieve into a tub, and when it is cold, pour it from the grounds, 
and put ſome yeaſt to it; a quart will work up twelve gallons ; 


Jet it work twenty-four-hours, till it hath a pretty good head; 


the veſſel muſt be entirely filled, and muſt be very ſweet and 
ſtrong, and ſmoaked with brimſtone before the wine is put in 
when it has done working, ſtop it up very cloſe, Let it ſtand in 
a cool cellar three quarters of a year before bottling. ; 


Mead Wine, an excellent Receipt, from a Lady. 


TO one hundred and twenty gallons of pure water (the 
ſofter the better) I put fifteen gallons of clarified honey; when 
the honey is well mixed with the water, I fill my copper (the 


ſame I uſe for brewing) which holds only ſixty gallons, and 
boil it, till it is reduced about a fourth part; I then draw it off, 
and boi] the remainder of the liquor in the ſame manner, 
When this laſt is about a fourth part waſted, I fill up the cop- 
per with ſome of that which was firſt boiled ; and continue 

oiling it and filling it up, till the copper contains the whole 
of the liquor, or muſt; by which time it is of courſe half 
evaporated. -I muſt obſerve, that, in boiling; I never take off 
the ſcum ; but, on the contrary, have it well mixed with the 
liquor whilſt boiling, by means of a jet ; when this is done, I 
draw it off into under-backs, by a cock at the bottom of the 
topper, where [I let it remain till it is only as warm as new 
milk. At this time I turn it up, and ſuffer it to ferment in the 
veſſel, where it will form a thick head. As ſoon as it has done 


working, I ſtop it down very cloſe, in order to keep the air 
from it as much as poſſible. I keep this, as well as all my 
mead, in a cellar or vault I have for the purpoſe, being very 


deep and cool; and the door ſhuts ſo cloſe, as to keep out, in 


a manner, all the outward air; ſo that the liquor is always in 


the ſame temperature, being not at all affected by change of 
weather; and to this I attribute, in a great meaſure, the goods 
| neſs of my mead. Another proportion IJ have of making mead, 


is to allow eighty pounds of purified honey to one hundred 


and twerity gallons of ſoft water, which I manape in the 
making, in all reſpects, like that firſt above-mentioned ; and it 
proves very pleaſant, good, light drinking, and is by many 
preferred to the other, which is much richer, and has a fuller 
flavour; but at the ſame time it is more inebriating, and apt 
to make the head ach, if drank in too large quantities; there- 
fore, upon the whole, 1 imagine the laſt to be the proportion 
. T FB 2 }.-- | that 
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that makes the wholefomeft liquor for common drink; the 
other being rather, when properly preſerved, a rich cordial, 
ſomething like fine old Malaga, which, whei. in perteCtion, is 


| eſteemed the beſt of the Spaniſh wines. I chuſe, in general, 


to have this liquor pure and genuine, though many love it 
beſt. when it has an aromatic flavour ſuch mix elder, roſe- 
mary, and marjoram flowers with it; and uſe cinnamon, 
cloves, ginger, pepper, and cardamoms, in various propor- 


tions, according to their taſte. Others put in a mixture of 


thyme, eglantine, marjoram, and roſemary, with various 
ſpices ; but 1 do not approve this laſt practice at all, as green 
herbs are apt to make mead drink flat; and too many cloves, 
beſides influencing it greatly in the taſte, make it 'high-co- 
Joured.—I never bottle my mead before it is half a year old; 


and when I do, I take care to have it well corked, and keep 


it in the ſame vault wherein it Food whilſt in the caſk. 


Another Way to make Mead. 
TO five quarts of honey put ſixty quarts of water, eighteen 


races of ſliced ginger, and one handful of roſemary ; let them 


boil three hours, and continue ſcumming while they boil ; when 
it is cold put in the yeaſt, and it will be fit to bottle in eight 
.. Ss 

M To make ſmall Mead. . 
IJ O a gallon of water, two pounds of honey, one pound of 


ſugar; boil it an hour, put in the whites of three or four eggs, 


to raiſe the fcum; ſcum it clean while boiling, then turn it 
into a clean tub, and let it ſtand a week, but at the fame time 
put in a toaſt with honey, to make it work; then tun it, and 
put in the peels of three or four lemons; let it ſtand a month, 
and if it is not fine, add ſome more honey to it, and let it ſtand 


Eg Clary Wine. 

FT O ten gallons of water, a quarter of a hundred of ſugar, 
and the whites of thirteen eggs beat, and put into the water 
cold; then boil the water and ſugar two hours, ſcum it all 


the while, let it ſtand till it is cold; put it in the veſſel upon 
the clary, ſtir it three or four times when it has done work- 


ing, then ſtop it cloſe: in ſix months it will be fit to draw. 
| Cowflip Wine. 3 


1 fix gallons of water put thirty pounds of Malaga rai 
; 2 ins ; 
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ſins; boil the water full two hours, and then meaſure it out of 


the copper upon the raiſins, which muſt be chopped ſmall, and 


put into a tub; let them work b. e. ten days, ſtirring it 
ſeveral times a day; then ſtrain it off, and preſs the raiſins hard, 


to get out their ſtrength; then take two ſpoonfuls of good ale 


yeaſt, beat up with it ſix ounces of ſyrup of lemons, put in 
three pecks of cowſlips by degrees; let all the ingredients work 

together three days, ſtirring it three or four times a day, then. 
tun it up; bottle it at four months end. 


Too make Currant Wine, 3 
GATHER your currants when full ripe, ſqueeze them, and 


preſs out all the juice through an hair fieve; throw the ſtalks | 


into cold water, ſtrain them out alſo through an hair ſieve 
to every gallon of juice put two. gallons of water ; and to 
every gallon of liquor, when mixed, put three pounds and a 
half of the beſt Liſbon ſugar; put it in a tub, and let it ſtand 


two or three days, ſtirring it twice a day; then put it in a 


caſk, and let it ſtand ten or twelve months—you muſt not. 


ſtop it up until it hath done ſinging: when you draw it off, 


bottle all that is fine; and let the thick run through a flannel 


bag, and put it into the caſk again with a little ſugar, juſt to 


keep it from ſpoiling, and let it ſtand until it is ine, When 
you firſt put your wine into your caſk, before it has done 
working, you muſt lay a piece of paper over the bung; and 
when it hath done working, ſtop it up cloſe, 

That which is racked off through 
ped up directly, when put into the caſk, 

N. B. A pint of brandy may be put in when it is working 
(that is, in a ſtate of fermentation) and another pint when the 
fermentation is ſtopped 


o 


twenty gallons of wine. 
Anotber Way to make Currant Wine. 


TAKE five quarts of the Juice of currants; fourteen pounds | 


of ſugar will make a five gallon caſk; fill it up with water, 


and let it all work together; when it has done working, put 


in a quart of brandy, and a hop or two. 
40 #1 VVV 


TO every ſix gallons of ſpring water, one ſtone of the beſt 
a froth ; let 


* 


it boil near two hours flowly ; when it is quite cold, add the 


powder ſugar, and the whites of five eggs beat up to 


(B3] 


juice 


the flannel muſt be ſtop- 


the above quantity of brandy to about 


* 
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Juice of fifty Seville oranges, ſo thin pared that none of the 


white remains ; add five ſpoonfuls of barm, beat up with as 
much ſyrup of citron, or of oranges ; let it ſtand two days and 


two nights; when it is tunned, add to it two bottles of moun- 


| tain wine; tun up the rinds and all together, Let it ſtand fix 
months or more; if it is not fine in that time, it muſt be fined, 
and muſt be looked at once a week: as it ſometimes works in 
the veſſel, it muſt have air by a vent. 3 


: Vino Pontificalo. 
STEEP the zeſt rinds of fix oranges and ſix lemons twenty- 
four hours in a gallon of good brandy, cloſe ſtopped ; boil one 
pound and a half of loaf ſugar in two gallons of water a quar- 
ter of an hour, and clarify it with the whites of ten eggs ; 
when it is cald add the juice of twenty-four oranges and five 


lemons to the gallon of brandy ; then mix it all together, and 


ſtrain off the rinds : put the liquor into a caſk well ſtopped ; 
after ſix weeks draw it off into bottles, it will then be fit for 
uſe, but grows better for keeping, 


THREE hundred and a half of Malaga raiſins, ſixty-ſix 


gallons of water, in a large tub with a falſe bottom; let them 


| ſtand for twenty-two or twenty-three days, ſtirring them once 
or twice a day; then draw them off into a clean hogſhead, and 


let them work as long as they will, filling the hogſhead full 


eyery day for five or fix months; then rack the liquor into 
another caſk, and put to it two gallons of brandy. 


Ned Raiſin Nine. 


TO every gallon of water boiled, and cold, put five pounds . 


of velvedores; let it ſtand fourteen days, ſtirring it twice a 


day, then preſs it off; if there is no prefs, it muſt be ſtrained 


through a cloth; work in it a toaſt ſpread with yeaſt, for two 
days, and then put it into a caſk—it muſt not be ſtopped till 
muſt be chopped before they are ſoaked, 

Gooſeberry Wine, 
ſpring water unboi firſt bruiſe the fruit with the hands in 


a tub, and then put the water to them; ſtir them very well, 
and let them ſtand a day, then ſtrain them out; and to every 


it has done working; when it is fine, bottle it off. The raiſing 


IO every three Pounes of ripe . gooſeberries, put a pint of 
cas 


three 


; ö 
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| three pounds of gooſeberries and pint of water, put a pound 
of ſugar; ſtir it till the ſugar is diſſolved, and let it ſtand 
twenty-four hours more, then ſcum the top clear off; put the 
liquor in a veſſel, and the ſcum into a flannel bag, and what runs 8 
from it, put into the veſſel; it muſt work two or three days, and 
then be ſtopped cloſe. Let it ſtand four months before it is bottled; 
and if it is not clear, let it ſtand in the bottles for ſome time, 


and then rack it off into other bottles when it is drawn out 
of the caſk it muſt not be tapped too low. 


Grape Wine. 

10 a gallon of grapes put a gallon of water; bruiſe the 
grapes, let them ſtand a week without ſtirring, then draw it 
off fine; put to a gallon of the wine three pounds of ſugar, and 
then put it in a veſſel, but do not ſtop it till it has done hiſ- 
fing. . 

Elder Wine, 

TAKE fixteen pounds of Malaga raiſins, pick and chop 
them very ſmall ; take fix pounds of powder ſugar, and five 
gallons of water, boil them all together a quarter of an hour, 
then pour the liquor boiling hot upon the raiſins; ſtir them 
well together, and let them ſtand ten days, ſtirring it well 
every day; then ſtrain the liquor, and preſs out the raiſins; 4 
add to each gallon a pint of the pure juice of elder-berries ; 
put to it a very little ale-yeaſt ſpread on a bit of toaſt, juſt 
enough to make it move, not to work up; let it ſtand two or 
three days to ferment, then tun it up into a veſſel, but let it 
not be full, that there may be room for it to work ; ſtop it 
cloſe, let it Rand to be thoroughly fine, and then bottle it. 


Another very excellent Receipt for Elder Wine. 

Take Malaga raifins, cut them ſmall, the ſtalks, ſtones, 
&c. and put them al] together into a tub ; pour over them 
| water that has boiled an hour; to every fix pounds of raiſins 
put one gallon of water, pour it on boiling hot, and ſtir it 
well; when it is cold, cover it with a cloth, and let it work 
ten or twelve days, ſtirring it five or ſix times a day; then 
ſtrain the liquor from the raiſins, and ſqueeze them hard; and 
put to every gallon of liquor one pint of clear juice of elder . 
the beſt way to get the juice, is to bake the berries in earthen 
pots—let the liquors be cold when they are put together, and 
Vie them well; then tun it ups and when it has done working, 


LB 41 clay 
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clay it up; let it ſtand four or five months before it is bottled ; 
in fix weeks after it will be fit to drink: the elder- berries muſt 
be very ripe. 
Cherry Wine. 
TAKE fifty pounds of . cherries, picked from the ſtalks, 
but the ſtones remaining, let them be well bruiſed with the 
hands; then take half a buſhel of very ripe currants, and get 
as much juice from them as poſſible, and likewiſe four quarts 
of raſberries ſqueezed. in the ſame manner; to this quantity of 
fruit, allow forty pounds of ſugar, diſſolve it in ſoft water, 
and when the ſugar is melted, put it into a veſſel with the 


| bruiſed cherries, the Juice of currants, and raſberries, then fill 


the veſſel with ſoft water, only leaving room for the working; 
and when all is in the veſſel, ſtir it well together with a ſtick ; 


| it muſt not be bunged up under three weeks: it may be bottled 
in five months, 
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LAUREL. LEAVES, HEMLOCk. MUSHROOMS, 
COPPER-VESSELS, EARTHEN-JARS, Kc. 


WITH 


Obſervations on the ApuLTERATION of Bazap and 
FLovs, 


And the Narux and PROPERTIES of WATER, 
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1. The Lauro-Ceraſus, or Common Laurel. 
HE water diſtilled from the leaves of this tree has been 
frequently mixed with brandy, and other ſpirituous li- 
quors, in order to give them the flavour of rarafia ; and the 


leaves are often uſed in cookery, to communicate the ſame 
kind of taſte to cream, cuſtards, puddings, and ſome ſorts of 


ſweetmeats. But, in the year 1728, an account of two wo- 


men dying ſuddenly in Dublin, after drinking ſome of the 
common diſtilled laurel- water, gave riſe to ſeveral experiments, 
made upon dogs, with the diſtilled water, and with the infu- 
ſion of the leaves of the lauro-ceraſus, communicated by Dr. 


Madden, phyſician at Dublin, to the Royal Society in Eng- 
land, and afterwards repeated (in the year 1731) and con- 
firmed by Dr. Mortimer, F. R. S. by which it appeared, that 

both the water and the infuſion brought on convulſions, palſy, 


and death, 5 
The laurus of the ancients, or the bay 
of a-ſalutary nature, and of uſe in ſeveral diſorders. 


Tho 


KITCHEN-POISONS. 


, is, on the contrary, 
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the ſymptoms may require. 
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The lauro-ceraſus is a plant of a very deleterious kind, and, 
in a large quantity, moſt formidably poiſonous; yet, when ad- 
miniſtered with proper caution, and in ſmall proportion, the 


leaves of the plant are generally thought not otherwiſe than 


innocent ; and therefore, for kitchen purpoſes, as the flavour- 


Ing of cuſtards, &c. the uſe, in guarded and common mode- 
ration, may be continued in perfect ſafety. The bitter parts 


of the plant, in which alſo the nox:0us properties are ſuppoſed 
to reſide, are determined to be the ſame in quality, and not 
ſenſibly different in degree, from the bitter almond, and the 
kernels of any of the ſtoned fruits; and in Holland, Linnzus 
mentions, that an infuſton of this kind of laurel is uſed in the 
practice of the healing art. Miller alſo ſays, that laurel-leaves 


are perfectly innocent; a nice attention is however certainly 


neceflary in the uſe of them. 
The remedy againſt the poifonous laure] is from ten to 
forty drops of fal ammoniac, in a glaſs of water, repeated as 
2. Small Hemlock, or Fools Parſley. 
J 8 
THE firſt leaves are divided into numerous ſmall parts, 
which are of a pale green, oval, pointed, and deeply indented, 


The ſtalk is ſlender, round, upright, ſtriated, and about a 
yard high. The flowers are white, growing at the tops of the 


branches in little umbells. It is an annual plant, common in 


orchards and kitchen gardens, and flowers in June and July, 
This plant has been often miſtaken for parſſey; and from 


thence it has received the name of Fools Parſley. 
Though it ſeems not to be of ſo virulent a nature as the 
larger hemlock, yet Boerhaave places it among the vegetable 


' poiſons, in his Inſtitutes ; and, in his Hiſtory of Plants, pro- 
duces an inſtance of its pernicious effects. It is therefore ne- 
ceſſary to guard againſt it in collecting herbs for ſallads, and 


other purpoſes. e 2. 
VVV . 
. MUSHROOMS have been long uſed in ſauces, in ketchup, 

and other forms of cookery. They were highly eſteemed by 

the Romans, as they are at preſent, by the French, Italians, 


and other nations: Dy Ot 


Pliny exclaims againſt the luxury of his countrymen in this 


article; 
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article; and wonders, what extraordinary pleaſure there can be, 
in eating ſuch dangerous food. The ancient writers on the 
Materia Medica ſeem to agree, that muſhroems are in general 
unwholeſome; and the moderns, Lemery, Allen, Geoffroy, 
Boerhaave, Linnæus, and others, concur in the ſame opinion. 
There are numerous inftances upon record of their fatal effects. 
Almoſt all of them, as the laſt- mentioned author affirms, “ are 
fraught. with poiſon.” ny | 


The common efculent kinds, if eaten too freely, frequently 


| bring on heart-burns, ſickneffes, vomitings, diarrhœas, dy- 


ſenteries, and other dangerous ſymptoms. It is therefore to 
de wiſhed, that they were baniſhed from the table. But, if 


the palate muſt be indulged in theſe treacherous gratifications, 


or, as Seneca calls them, this“ voluptuous poiſon,“ it is ne- 


eeſſary, that they who are employed in collecting them, ſhould 


be extremely cautious, left they ſhould collect fuch as are ab- 
ſolutely pernicious ; which, conſidering to whoſe care this is 
generally committed, may, and undoubtediy has, frequently 
happened. „ = ES 
T he eatable muſhrooms at firſt appear of a roundiſh form, 
like a button; the upper part and the ſtalk are very white; the 
under part is of a livid fleſh-colour ; but the fleſhy part, when 
broken, is very white. When theſe are ſuffered to remain un- 
giſturbed, they will grow to a large ſize, and expand them- 


{elves almoſt to a flatneſs, and the red part underneath will 
change to a dark colour. „ 


e 2 Copper Veſſels. : ” 
COPPER, when it is handled, yields an offenſive ſmell, and 
F touched with the tongue, a ſharp pungent taſte, and even 


excites a nauſea, Verdegris is nothing but a ſolution of this 


metal by vegetable acids. And it is well known, that a very 
ſmall quantity of this ſolution will produce cholics, yomitings, 
intolerable thirſt, univerfal convulſions, and other dangerous 
- fymptoms. If theſe effects, and the prodigious diviſibility of 
this metal be conſidered, there can be no doubt of its bein 


| violent and ſubtile poiſon : we are daily expoſed to this = 


poiſon by the uſe of copper veſſels for dreſſing our food. The 
very air of the kitchen, abounding with oleaginous and faline 
| particles, penetrates and diſpoſes them to diſſolution, be- 

fore they are uſed. Water, by ſtanding ſome time in a copper 
veſſel, is impregnated with verdegris, as may be demonſtrated by 


1 
62 


throwing 


= 
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throwing into it a ſmall quantity of any volatile alkali, which 
will immediately tinge it with a paler or deeper blue, in pro- 
portion ta the ruſt contained in the water: Vinegar, apple- 
ſauce, greens, oil, greaſe, butter, and almoſt every other 
kind of food, will extract the verdegris in a greater degree; It 
is true, people imagine, that the ill effects of copper are pre- 
vented by its being tinned; but the tin, which adheres to the 
copper, is ſo extremely thin, that it is ſoon penetrated by the 
verdegris, which infinuates itſelf through the pores of Wat 
metal, and appears green upon the ſurface. 

Verdegris is one of the moſt violent poiſons in nature : yet, 
rather than quit an old cuſtom, the greater part of man- 
kind are content to ſwallow ſome of this poiſon every day. 

Our food receives its quantity of poiſtn in the kitchen, by 
the uſe of copper pans and diſhes, The brewer mingles 


poiſon in our beer, by boiling it in a copper. Salt is diftri- 


buted to the people from copper ſcales, covered with verdegris. 
Pickled cucumbers are rendered green by an ir. fuſion of copper 
coin, The paſtry-cook bakes our tarts in copper patty-pans; 


But confections and ſyrups have greater powers of deſtruction : 
for they are ſet over a fire in copper veſſels, which have not 


been tinned; and the verdegris is plentifully extracted by the 
acidity of the compoſition. And though we do not, after all, 


' ſwallow death in a fingle doſe, yet it is certain, that a quantity 


of poiſon, however ſmall, which is repeated with every meal; 
mult produce more fatal effects, than is generally believed. 
Bell-metal kettles are very often uſed in boiling cucumbers 


for pickling, in order to make them green. This is an ab- 


ſurd and dangerous practice. If the cucumbers acquire any 


additional greenneſs by the uſe of theſe kettles, they can only 


| derive it from the copper, of which they ate made. 
According to ſome writers, bell-metal is a compoſition of tiri 
and copper, or pewter and copper, in the proportion of twenty 
pounds of pewter, or twenty-three pounds of tin, to one hun- 
dred weight of copper, According to others, this metal is 
made of copper, a thouſand pounds; tin, from two to three 
hundred pounds; and braſs, one hundred and fifty poutids, 
| Spoons and other kitchen utenſils are ee made of a 


mixed metal, called alchemy ; or, as it is vulgarly pronounced, 


ockimy. The ruſt of this metal, as well as the former, is 
highly pernicious. 


The, author of a tract, enticleds Serious RefleQions on the 


dangers 
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dangers attending the uſe of copper veſſels, publiſned at Lon- 
don in 1755, aſſerts, that the greater frequency of palſies, apo- 


plexies, madneſs, and all the frightful train of nervous diſorders, . 


which ſuddenly attack us, without our being able to account 
for the cauſe, or which gradually weaken our vital faculties, 


are the poiſonous effects of this pernicious matter, taken into 


with our blood and juices.” 

However this may be, it is certain, that there have been in- 
numerable inſtances of the pernicious conſequences of eating 
food dreſſed in copper veſſels, not ſufficiently cleaned from this 
ruſt, On this account the Senate of Sweden, about the 
305 1753, prohibited copper veſſels, and ordered, that none, 


the body inſenſibly with our victuals, and thereby intermixed 


ut ſuch as were made of iron, ſhould be uſed in their fleets and 


armies. | 72 

But if copper veſſels are ſtill continued, every cook and good 
houſewife ſhould be particularly careful in keeping them 
elean and well tinned; and ſhould ſuffer nothing to remain in 
them longer than is abſolutely neceſſary for the purpoſe of 


cookery. 5 5 : 
Ee HO emedy, 


4 The chmmon cure,” ſays Dr. Mead, ce of all poiſons taken 


into the ſtomach, muſt be by throwing them up again, by vomit- 
ing, as ſoon as poſſible, and defending the membranes from their 


pungentacrimony. Drinking very large quantities of warm milk, 
with oil of ſweet almonds, till the vomiting ceaſes, will anſwer 
the firſt intention. The other, in mineral poiſons, (for the 


effects of vegetable poiſons, after they have been vomited up, 


generally go off by diluting plentifully with ſoft and fat liquids) 


requires particular care, which may bein this way, The force 


of theſe depends upon a combination of metallic particles with 


faline cryſtals: therefore the diſuniting of theſe muſt deſtroy 
their power. This may be done by drinking a quantity of a 
lixivium made by a ſolution of ſalt of tartar in water: for this 
ſalt, uniting with the corroſive cryſtalline ſalt, will, after ſome 
degree of efferveſcence, kill it, as the chemiſts ſpeak ; by which 


means, being diſengaged from the mineral globules, it will be 


rendered of no effect.” 


* Solution or Salt of Lead. 
LEA D is a metal eaſily corroded, eſpecially by the warm 


| 9 | ſteams 


32 APPENDIX TO THE 

ſteams of acids, ſuch as vinegar, cyder, lemon-juice, rheniſh- 
wine, &c. And this ſolution, or ſalt of lead; is a low and 
inſidious, though certain poiſon: The glazing of all our com- 
mon brown pottery ware, is either lead or lead ore. If black, 
It is lead ore, with a ſmall proportion of manganeſe, which is 
a ſpecies of iron ore. If yellow, the glazing is lead ore; and 
appears yellowiſh by having ſome pipe or white clay undet it, 
The colour of the common pottery ware is red, as the veſſels are 
made of the ſame clay with common bricks. Theſe veſlels are 
ſo porous, that they are penetrated by all ſalts, acid or alkaline, 
and are unfit for retaining any ſaline ſubſtance, They are impro< 
per, though too oftem uſed, for preſerving ſour fruits or pickles, 


The glazing of ſuch veſſels is corroded by the vinegar ; for, 


upon evaporating the liquor, a quantity of the ſalt of lead will 
be found at the bottom. A ſure way of judging, whether 
the vinegar, or other acids, have diſſolved part of the glazing 
| Is, by their becoming vapid, or loſing their ſharpneſs, and ac- 
uiring a ſweetiſh taſte by ſtanding in them for ſome time: in 
which .caſe the contents are to be thrown away as per- 
niciouns. 


The ſubſtance of the pottery ware commonly called Delft, the 


beſt being made at Delft in Holland, is a whitiſſi clay when 
baked, and ſoft, as not having endured a great heat in baking: 
The glazing is a compoſition of calcined lead, calcined tin, ſand, 
ſome coarſe alkaline ſalt, and fandiver ; which being run into 
a white glaſs, the white colour being owing to the tin, is 
afterwards ground in a mill, then mixed with water, and the 
veſſels, after being baked in the furnace, are dipped into it, and 


put into the furnace a ſecond time; by which means, with a 


ſmall degree of heat, the white glaſs runs upon the veſſels. This 


glazing is exceedingly ſoft, and eaſily cracks. What effects 


acids will have upon it, the author of theſe obſervations cannot 
ſay, not having tried them: but they ſeem to be improper for 
inſpiſſating the juice of lemons, oranges, or any other acid 


fruits. 2 ns 15 
Tze moſt proper veſſels for theſe purpoſes are porcelain or 
china ware. The ſubſtance of them is of ſo cloſe a texture, 
that no ſaline, or other liquor, can penetrate them. The 
glazing, which is made likewiſe of the ſubſtance of the china, 
is ſo firm and cloſe, that no ſalt or ſaline ſubſtance can have 
the leaſt effect upon it. It muſt, however, be obſerved, that 
this remark is only applicable to the porcelain made in . 

| | of 
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for ſome ſpecies of the European manufactory are certainly 
| glazed with a fine glaſs of lead, &c. 
Next to china is the ſtone ware, commonly called the Staf- 
fordſhire ware. The ſubſtance of theſe veſſels is a compoſition 
of black flint, and a ſtrong clay, that bakes white. Their 
outſides are glazed by throwing into the furnace, when well 
heated, common or ſea falt decrepitated ; the ſteam or acid of 
which, flying up among the veſlels, vitrifies the outſides of 
them, and gives them the glazing. This ſtone ware does not 
appear to be injured or affected by any kind of ſalts, either acid 
or alkaline, or any liquors, hot or cold, They are therefore 
extremely proper for all common uſes; but require a careful 
management, as they are much apter to crack with any ſudden 
heat, than china. | 5 


4 


REMARKS on the ADULTERATION 


of BREAD and FLOUR. 


JN the ſophiſtication of flour, mealmen and bakers have 
been known to uſe bean-meal, chalk, whiting, flaked 
lime, alum, and even aſhes of bones. The firſt, bean flour, 
is perfectly innocent, and affords a_ nouriſhment equal to that 
of wheat; but there is a toughneſs in bean flour, and its co- 
Jour is duſky. To remove theſe defects, chalk is added to 
whiten it, alum to give the whole compound that conſiſtence, 
which is neceſſary to make it knead well in the dough, and 


jalap to take off the aftringency. It may be ſuppoſed, that 


theſe horrid iniquities are only imaginary, or at leaſt exagge- 
rated, and that ſuch mixtures mult be diſcoverable even by the 
moſt ordinary taſte ; but as ſome adulterations of this nature 
have certainly been practiſed, the following experiments may 
ſerve to gratify curioſity, or diſcover frauds, where any ſuch 
exiſt. 


To diſcover whether flour be adulterated with whiting or 


.chalk, mix with it ſome juice of lemon or good vinegar. If 
the flour be pure, they will remain together at reſt; but if 
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there be a mixture of whiting or chalk, a fermentation, like 


the working of yeaſt, will enſue. The adulterated meal is 
| whiter and heavier than the good: the quantity that an ordi- 
_ nary tea-diſh will contain, has been found to weigh more than 


the ſame quantity of genuine flour, by four drachms, and 19 
oo OS, Fo ores ” 
& The regular method to detect theſe frauds in bread is this: 


Cut the crumb of a loaf into very thin flices ; break them, 
but not into very ſmall pieces, and put them into a glaſs cu- 


curbit, with a large quantity of water, Set this, without 
ſhaking, in a ſand furnace, and let it ſtand, with a moderate 
warmth, four and-twenty hours. The crumb of the bread 


will in this time ſoften in all its parts, and the ingredients 


will ſeparate from it. The alum will diſſolve in the water, and 
may be extracted from it in the uſual way. The jalap, if any 

have been uſed, will ſwim upon the top in a coarſe film; and 

the other ingredients, being heavy, will fink to the bottom. This 
is the beſt and moſt regular method of finding the deceit ; 
but as cucurbits, and ſand furnaces, are not at hand in private 
families, there is a more familiar method. „ 
Let the crumb of a loaf be fliced as before directed, and 

put it, with a great deal of water, into a large earthen pipkin. 
Let this be ſet over a very gentle fire, and kept a long time 
moderately hot; and the pap being poured off, the bone 


aſhes, or other ingredients, will be found at the bottom.” 


On WAT E R. 
JT is a long-eſtabliſhed obſervation, that the beſt waters boil 
1 and cool again the ſooneſt ; and that they evaporate in the 
leaſt time, and with the leaſt degree of heat. Z „ 
A well-known mark of the purity of water is its ſoftneſs. 


This quality is diſcoverable by the touch, if we only waſh our ; 


hands in it: and the diſtinction between hard and ſoft, water 
gene à ly ariſes from its difficult or eaſy union with oily ſub- - 
ſtances. | 4 


Soft water is the moſt proper ſor the waſhing and bleaching 
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of linen, the making of paper, and for moſt medicinal purpoſes. 
It mixes more uniformly with milk, and does not curdle it, as 


hard waters frequently do. It boils pea'e and beans ſofter; 


and mixes better with flour, rice, oatmeal, &c; In boiling 
meat it gives it a more agreeable colour than hard water, which 
often boils it red. 

There are however ſome purpoſes, to which hard water is 
more proper: as, in ſeveral kinds of dying; in making 
Rarch ; and in the rincing of ſoap our of linen, after it has been 
waſhed ; as it is obſerved to give the linen a better colour, ana 
an agreeable firmneſs or criſpneſs; but the linen thus treated 
requires more ſoap, when it comes to be waſhed again. Hard 
water gives a better colour to greens, and a firmnets to all ſorts 

of fiſh, eſpecially cod, when boiled in it. 


The Burton, Nottinghamſhire, Liverpool, and ſeveral other 


| kinds of ale, which are much admired, are faid to be brewed ; 


with hard water, But Dr. Mead and 1 condemn the uſe 


of theſe liquors, as e of varlous diſorders, and parti- 


cularly the cholic. 


From theſe remarks we may reaſonably infer, that hard 


water cannot ſo well anſwer the purpoſes of diluting and di- 
geſting our food; as it will not ſo readily mix and unite with 
the different parts of it, nor aſſimilate and digeſt them pro- 
perly. Beſides, the large quantities of acid and nitrous ſalts, 


with the loads of ſelenite and calcareous earth, which theſe 


waters generally contain, will naturally diſpoſe them to form 
obſtructions, when, by the coufſe of circulation, theſe ſolid 
particles come into the minuteſt veſſels more eſpecially thoſe 
of the glands. Hence they are often blamed, as laying the 
foundation of ſcrophulous, ſtrumous, and other glandular {wel- 
lings and obſtructions. 

It is from the quantity of ſtony matter, which the hard 
waters generally contain, that moſt of them have large in- 
cruſtations upon the ſides. of the veſſels in which they are 
boiled; and they have by ſome been diſapproved for this 
reaſan, as cauſing the ftone: But the calculous concretions in 
the bladder and kidneys are of a very different nature from theſe 
incruſtations; and, as Dr. Heberden juſtly obſerves, '** they 
totally differ from all foſſil ſtones in every thing except the 


'rame ; and the pretended experience of the effects of certain 


ſtony waters in breeding the ſtone, may, upon the beſt autho- 
rities, be rejected as falſe.“ 
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The beſt way of determining the hardneſs or ſoftneſs of water, 


is by ſcraping any certain quantity of ſoap into it, and ob- 


ſerving how it diſſolves or lathers. If water be perfectly ſoft, the 
ſoap will diſſolve quickly, uniformly, and withoutcurdling; and, 
upon ſhaking the glaſs briſkly, will raiſe a ſtrong froth or lather 
at the top. But the ſmalleſt degree of hardneſs will ſhew 
itſe]t, either by the ſoap not diffolving ſo readily, by its turn- 


ing curdly and uneven, or by leſs froth remaining after it is 


agitated ; and the different degrees of hardneſs may hereby be 
very well determined. The beſt way of making this trial is 


with a ſmall quantity of Caſtile ſoap, ViZ. about a grain to an 


© 


ounce of water. 


Rain-water. 
In ſummer-time rain-water brings along with it the ſeeds 


and embryos of vegetables and animalcula, which render it 


diſagreeable to the taſte, and promote its putrefaction. If it be 
kept i in wooden veſſels, it will ſoon ſtink, and become unfit for 


uſe; and then, if it be viewed with a microſcope, it will be 


found to contain an amazing number of various animalcula 


and particularly thoſe, which, from their form and motion, are 
called the wheel animals. Theſe animalcula are e to 


be the chief cauſe of the water's putrefaction. 
Rain- water is a little hard, when it firſt falls; but in two or 
three days it becomes perfectly ft... 

The rain, which falls through the ſmoke of large towns, * 
rendered foul and black; more eſpecially if it be collected, as 
it generally is, from the roofs of houſes; when it brings with it 
a great many particles of ſoot, which give it a very difagreeable 


taſte and colour. Where the tiles are blackened by the ſmoke 


of glaſs- houſes, &c. the water, which falls from them, is unfit 


for almoſt any domeſtic purpoſes. 


When rain-water ſubſides, and is well filtered, it berothes 
gerfectly clear and bright. If it be kept in wooden veſſels, it 
contracts a particular ime]], taſte and colour from the wood, 
Clean earthen jars are the beſt for keeping water. Though 
leaden ciſterns may be uſed with ſafety, if they be kept clear from 
vegetable acids; all of which are found to corrode lead, and to 
produce a very noxious ſalt, The veſſels, in which water is 
preſerved, ſhould be covered, to prevent any duſt or filth from 


getting in; and the water will be more agrecable, if kept 1 in a 
ool place. . 


. 
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SN0W-Water, Be 6 
Some of the greateſt philoſophers and phyſicians have dif- 
' fered much in their opinion of ſnow-water, Hippocrates, 
Hoffman, and others, condemn it. But Boerhaave, on the 
other hand, is laviſh in its encomiums. He aſſerts, that ſnow, 
which is collected from the tops of high ſandy mountains, at a 
diſtance from any towns or houſes, where it has fallen after a 
long ſharp froſt, in calm weather, and lies at a conſiderable | 
height above the ſurface of the earth, produces water, © which. 
is the pureſt of all, quite immutable, capable of being kept 
for many years, and is a ſingular remedy for inflammations of 
the eyes.“ | N 3 15 „ TP - 15 5 
Dr. Rotheram having mentioned the efficacy of ſnow- 
water in burns, and in fertilizing the ground, relates the follow- 
ing experiment; which, though it may appear of a trivial na- 
ture, he very juſtly remarks, is not below the notice of a philo- 
ſopher. 25 . 3 ; 
One effect of ſnow, of which I do not remember any 
where to have read, is, that a certain quantity of it, taken up 
' freſh from the ground, and mixed in a flour-pudding, will ſup= 
ply the place of eggs, and make it equally light, The quan- 
tity allotted is two table ſpoonfuls, inſtead of one egg ; and if 
this proportion be much exceeded, the pudding will not adhere 
together, but will fall to pieces in boiling. 1 aſſert this from 
the experience of my own family ; and any one, who chooſes 
to try it, will find it to be a fact.“ _ | 


.  Spring-water. | 
As all our ſprings are originally ſupplied by rain, or melted ſnow, 
and hail, ſtrained through the pores and cavities of the earth, 
their waters will vary according to the different ſoils, or ſtrata, 
through which they paſs, If waters meet with nothing in their 
ſubterraneous paſſages, which will unite with them, or diſſolve 
in them, they iſſue out in their greateſt purity, The ſprings, 
which come from gravel, ſand, or ſome light and porous ſtones, 
are generally the pureſt, and beſt ; for the water being filtered 
through their ſmall pores, is cleared from almoſt every foreign 
ſubſtance or impurity, which it had contracted in the air; ac- 
quires an agreeable coolneſs, and becomes limpid, bright, and 
ſparkling. 5 5 1 0 
But, as there are few ſoils, which do not contain ſome kinds 
| 25 5 95 F 
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of ſalt, or other mineral ſubſtances, which are ſoluble in 
water, moſt of our ſprings are found to partake, in ſome mea- 
ſure, of the nature of the ſoil through which they paſs: and are 
innocent, ſalutary, or noxious, in proportion to the quantity, 
kind, or mixture, of the various ingredients, of which they 
are compoſed ; ; and the conſtitution of the perſon who uſes 
them : and ſome of them are of great medicinal efficacy. | 


Stagnant-water. 
Stagnant-water in ponds and ditches is generally eſteemed 
the worſt. But large lakes, which are kept in almoſt a con- 
tinual agitation by the wind, do not N come with in the 
denomination of ſtagnant waters. 


Pump- water, eſpecially i in Tanks 
Tt appears from the analyſis performed by Dr. Heberden, 
that ſeveral pump-waters in London, which he had examined, 
and probably moſt of them, contain powder of lime: ſtone, and 
the mineral acids of vitriol, nitre, and ſea- ſalt, united in various 
proportions. Theſe waters are likewiſe tainted with an oili- 
neſs, which gives them a remarkably yellowiſh caſt, when 
compared with pure diſtilled water. It is reaſonable to think, 
that waters impregnated with ſuch active ſubſtances, in a quan- 
tity ſufficient to render them diſagreeable to the taſte, cannot 
always be drank with impunity. They have accordingly been 
ſuſpected of occaſioning pains in the ſtomach and bowels, 
glandular tumors, and coftiveneſs, where the ſimple lime-ſtone 
prevails; and diarrhoeas, where much of it is united with the 
ſolution of acids; and it is probable, that a continued uſe of 
ſuch water may be the cauſe of many other diſorders, eſpecially 
to the infirm, and to children. From whence it follows, that a 
change of place may often be of as much ule to weak perſons, 
from the change of water, as of air. 

Some obſcure notion of the unwholeſomeneſs of pu mp-water 
induces many perſons to boil it, and let it ſtand to grow cold; 
by which it will indeed be made to part from moſt of its un- 
neutralized lime-ſtone and ſelenite; but at the ſame time it 
will become more ftrongly impregnated with the ſaline mat- 
ter, and therefore it will be worſe. _ | 
If a ſmall quantity of ſalt of tartar were added to the water, | 
It would readily precipitate both the looſe lime- ſtone, and like- 
wiſe that which is united to the acids, Ten or fifteen grains 

| | would 
{ 
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would generally be enough for a pint ; but the exact proportion 


would readily be found, by continuing to add to it, by little 


and little, till it ceaſed to occaſion white clouds. This is an 
eaſy way, not only of freeing the water from its lime-ftone, _ 


but alſo of changing the ſaline part into nitre and ſal ſylvii, 
both of which we know, by long experience, to be inno- 
cent. WED 1 | - 


But the beſt way of avoiding the bad effects of pump-water 
would be, not to make a conſtant uſe of it; and in a place ſo 
well ſupplied with river-water as London, there is very little ' 


neceflity to drink of the ſprings ; which; in fo large a city, 
deſides their natural contents, muſt collect many additional im- 
purities from cellars, burying- grounds, common-ſewers, and 


many other offenſive places, with which they undoubtedly 


often communicate; ſo that it is indeed a wonder, that we find 
this water at all tolerable. | e 


Thames and New- River Water. 
RIVER-waters partake of the properties of their ſprings, 
and the channels through which they run; yet, in a won- 


derful manner, they ſoon free themſelves from their impurities, 
The motion of the current r, the abſorption of the foil, the 
fun and rain, have each of them a conſiderable ſhare in this 


WA 3 5 
The Thames- water, eſpecially in the neighbourhood of 


London, is mixed with many impure ingredients. It is ſaid 


to become offenſive in ſeven or eight days, or ſometimes 
ſooner, if it be kept in unſeaſoned caſks, In this ſtate it gene- 


rates a quantity of foul inflammable air, as may be ſeen by 
holding the flame of a candle to the bung- hole of a caſk when 
it is firſt opened. But by this fermentation it ſoon purifies 


itſelf; and by opening the bung, it will often become ſweet in 
twenty-four hours, and ſooner, if it be poured from one veſſel 
to another, or ventilated, | DO 


5 Met ods by which Water may be obtained in its 
1 eee _ greateſt Purity. 


As it appears, that almoſt all the water uſed in cookery is 


| fainted with impure ingredients; rain-water, with a great va- 
riety of volatile bodies, fuliginous particles, exhalations, in- 
| + The moſt rapid rivers contain the pureſt water. 


9 viſible 


b ” — — 3 0 
or ——— — . * 


them, 


4 APPENDIX TO THE 
viſible ſeeds, and inſects; river, pond, and well water, with 4 
mixture of ſoil and mud, decayed vegetables, and the ſpawn of 
vermin z it will be very proper to purify it, before it is uſed for 
drinking, or any kitchen purpoſe. This may be done by various 
contrivances, | „„ Oh BT 

1. The water of the Thames, and that of the New River, 
are very often muddy, or taſte ſtrongly of weeds and leaves. 
Dr. Heberden acknowledges, that the latter fault cannot eaſi] 


be remedied ; but. he obſerves, they would ſoon be freed from 


their muddineſs, if kept ſome time in an open jar: and he is 
of opinion, that if the water given to very young children, 


were thus purified, it might prevent ſome of their bowel- diſ- 
orders, and ſo contribute a little to. lefſen that amazing 


mortality among the children, which are nurſed in Lon- 


don. | $ 


2. Rain-water, when grown putrid, may be eaſily rendered 


wholeſome again, and may be drank without being offenſive, 


by only boiling it a few moments: for by this expedient, the 


animals that are in it will be deſtroyed, and, with the reſt of 


the impurities, will ſubſide to the bottom. If then you 


make it moderately acid, by adding to it a ſmall quantity of 
acid that is very ſtrong, it will be fit for uſe, This is found to 


be of excellent ſervice under the equator, and between the 
tropics, where the waters putrify in a horrible manner, and 
breed a multitude of inſects, and yet muſt be drank. For the 
fame reaſon, a ſmall quantity of ſpirit of vitrie], mixed with 


water, will prevent its growing putrid, and breeding any ani- 
mals, and, at the ſame time, preſerve it wholeſome and good. 


. Acommon way of purifying water is by filtration. Water, 
which is filtrated through porous ſtones, is extremely clear 
and limpid ; but ſome writers have aſſerted, that it acquires a 


petrifying quality in its paſſage, which, at length, may pro- 


duce diſagreeable effects. However this may be, theſe ſtones 
are too dear for common uſe. „ 2 | 
Dr. Rotheram aſſerts, that one of the readieſt and beſt me- 


thods of filtering water, is, to let it run through a bed of clean 
ſand. This is, he ſays, preferable to the filtering-ſtone, as it per- 
forms its work, much ſooner; and the grains of ſand are of ſo 


many different figures, that they are pretty ſure to ſtop 
the progreſs of any bodies of ſenſible bulk, in paſſing through 


„A friend 
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de A friend of mine, ſays the Doctor, in this town 
ed, u has a ciſtern for collecting rain - wate 


- 


upper part of it to run through a bed of ſand, which is 
Faifed by a partition above the bottom of the ciftern ; by 
which means the water becomes perfectly clear and bright, 
and is preferred, by moſt who have taſted it, to any other 
water in this town.” 


4. Some have objected, but probably without reaſon, to this d 


mode of filtration, on a preſumption, that the ſand has the 
ſame effect on the water as the filtering-ſtone : for it is ſaid, 
that the ſand is inſenſibly diſſolved by the water; ſo that in 
four or five years it will have loſt a fifth part of its weight. 
M. Amy therefore recommends the filtration of water through 


a ſpunge, more or leſs compreſſed. And this, he afſures us, 
will render it, not only more clear, but more wholeſome, than 


either a ſtone or ſand. „„ 
5. As the purelt of all water is obtained by diſtillation, Dr. 


Heberden recommends this method, as particularly uſeful where 
fuel is cheap and the water is bad; as it is in ſome of our fo- 


* 


. ſettlements. „ 
T5 


e firſt running of diſtilled water has a diſagreeable muſty 
taſte: on this account, if the ſtill hold twenty-gallons, it will 
be neceſſary to throw away the firſt gallon. The reſt, though 
free from this muſtineſs, will have a diſagreeable empyreumatic 


or burnt taſte. This taſte goes off by keeping about a month, 
by ventilation, in a few minutes, or by boiling the water in an 


rated, that it both allows the water to ſublide, and the 


open veſſel. Diſtilled water muſt be kept in perfectly clean 


glaſs or ſtone bottles, with glaſs ſtoppers, or metal covers; 


and then, having in it no principle of corruption, it is incapable 


of being ſpoiled, and will keep juſt the ſame for ever: But the 


leaſt particle of any animal or vegetable ſubſtance, will ſpoil a 


great quantity; and therefore the ſtill and bottles ſhould be 
kept wholly for this uſe: 


This proceſs, though certainly attended with many good 
effects, requires too much time and attention for common uſe; 
and therefore, in general, it may be ſufficient to adopt the 


mode of filtration, recommended by Dr. Rotheram, or that 
which is propoſed by M. Amy. 3 


Theſe obſervations are not new. They have been com- 


municated to the public by 2 1 They are diſperſed through 


man7 
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many different publications. I have therefore thrown them 
into a ſmall compaſs. And I flatter myſelf, that in a book of 
Cookery they may be acceptable to the public; as many of the 0 
an nk articles are of infinite importance to the health, 

and con IVEY to the Pony of mankind, 
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